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' _ . f: These Ihdividueflized self -ptaced student mat<§rials for 

a high schbol/pbstsecbhdary-level course fbr meatcutters are one of a 
number of iilitary^develbped qurriculum .packages, selecte :fbr 
adaptation tb _ vbcat ibnal instruction and curriculum development in a 
civilian setting. The five-chapter course disj::us^es ^ the knowledge 
required of meatcutters to perfdrm their tasks efficiently. (Chapter- 
1 has Beeil deleted due to military-specific materials, J Chapter 2, 
Operation and Maintenance of Meatcutting Equipment^ covers use of 
kr.ives, kiiife pouches^, the butbher's steel, handsa ws, boning 'hooks^ . 
dough cutterSr and sharpening stonfes. Chapter Receipt and Storage, 
discusses check-in procedures for meat received: in what form's beef, 
• veal, la^'b, pork, and poultry are received: ajd where, when ^ and how 

to store these meats. Chapter Processing and Preparing Meat 

discusses characteristics_of meats^ bone struct urer^ meat processing, 
barbecuing meat and'^poultry, and salvaging procedures. Chapter 5^ _ 
Wrapping .and Pricing Petaii Meat Cuts^ explains proper packaging and 
display procedures and equipment and supplies n^dedi Chapt er 6, Meat ' 
Department Management^ _cbv four general are^s: eqjiipment ^ planning 
and schedulingr ^inspections andevaiuatibh ^ and tests and pricing 
prbcedtjresi Contents include texts and practice exercises in each 
chapt^T^ ah eigfity-rquestich volume re view exetcise (no 'answers 
available); and. practice exercise answers. (TLB) V 



* PeprcdtiGtidn's supplied by ^EDFS are the best that can be made * 

* ' ^ from the original document. * 

# 4c 4i 4i ♦ 4t 4i ♦ 4t 4c * 3^ * ♦ * 4t 4t 4t 4t 4t ^ ^ 



EKLC 



' MILITARY CURRICULUM iVMlRIALS* 

- oSe Sxlitary-rdeveioped cnirriculum materials in this dourse 
package were selected by the National. C^ter for Research in 
Vocational Education Military Curriculum Project for .dissem- 
ination to the six regional. Ciirriculum Coordihatibri Centers and 
other instru ctional materials agencies- The purpose of 
• diss^tinating Siese courses was to raaJ^ - curriculum materials 
^velc^d by the military itore accessible to vocational 
educators in tihe civilian setting. 

gSie course materials were adguired, evalxiated by project 
staff and practitioners, in the field, and prepared for _ _ 
diss^nination. Materials whidl were specific to the. nilitary^ 
were rdeleted/^ copyrighted materials were either omitted or a^ 
val fbr_ their use was obtained. These coiirse packages oont^bi 
curriculum resoiirce materials wtiich can be acfeipted to suf^rt 
vocational Instruction and curriculum deyelopnient. 
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Tlie Natioiiai Gent^r 
Mission Mmmi 



The National Cpntqr for Research in 

Vocational Edacation'?^inission is^ increase 
the abiiity of diverse agencies, institutions, 
and brganizations to solve edopational prob- 
lems relating to individaal career planning, 
preparation, and progression. The National 
eenter.fulfills its mission by: 



Developing educational programs and 



• 'Evaluating individual program needs 
and qutcoines^ • 

• Installirig educational programs and : 
products 

• Operating information systems and 
services ' ■ 

• Conducting leadership development and 
training programs ; 

FOR FURTHER iNFORHlATION ABOUT 
Military Curriculum Materials ^ 

WRITE OR WLL^^^^^^^^^^^ , 

Program information Office 
, The National Center for Research in Vocational 

i •Education; 

" The Ohio State tJnirersity : . : - 

im Kenny Road, ColtJFribus, Ofiib 4^210 • 
• ^ telephonaL'6i4/486-3655 or Toll Free 80&/ 
ERIC withiii" the continental U.S. 

BMB^B («(oeptdhioi , 
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an actisity to increase the accessibility of 
military-developed carricalam materials to 
vocatiohal and technical educators: 

this project, funded by the U.S. Office of 
Education; includes the identification and .. 
. acquisition of curriculum materials in print 
form from thei Coast Guard, Air, Force, 
Army; Marine Corps and 'Navy. 

* * ■ 

Access to, military curriculum materials is 
provided through a "Joint Merndrandum of 
Understanding" between tfie U.S. Office of 
' Education and the Department of Defense. . 

The acquired materials are reviewed by staff , 
and subject matter specialists, and courses 
deemed applicable to vocational and tech- 
riical education are selected for dissemination. 

"The National Center for. Research in. 

Vocational Education is the U.S. Office of 
• Education's, desigriated representat j/e to 

acquire the materials and conduct the project 
' activities. • ' 

PrpjecfStaff: 

We$TeyE.Budke, Ph.D., Director' 
• Natiotial.Center Clearinghouse 

Shirley A.Xhpse,Ph;D; ' 
Project Director 

•ERIC ^ 



What Materials 
AMailagle? 



One hundred twenty courses 'on microfiche_ 
(thirteen in paper form) and descriptions of 
each have been provided to the vocational" 
Curriculum CoortJination Centers and other 
'instructional materials agencies, fpfdissemi- 
nation. • \ ; 

Course materials include programmed 
instruction, curriculum outlines, instructor 
guides, student workbooks, and t§,chnical 



The 120 courses represent the following 
sixteen vocational subject areas: 



Agriculture 


Food Service 


Aviation 


Health . . 


Buildings 
Construction 


Heating & Air ^ 
. Conditioning 


Trades 
Clerical . ' 


Machine Sh.op. 
Managements 


.Occupations 


Supervision 


Cbmrriuhicatiijns 


Meteorology S 


Drafting 


Navigation 


Electronics 


PhotDgraphy 


Engine Mechanics 


Public Service 



The number of courses and the subject areas 
represented will expand as additional mate- 
rials with application to vocational and . 
iefchnical education are identified and selected 
for dissemination. 



How Can These 
Materials Be Dbtairied? 



Contact the Curriculum Coordination Center ■ 
in your region for information on obtaining 
materials (e.g., availability and cost).. They 
will respond to your request directly or refer: 
you to an instructional materials agency 
closer to you. 
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Rebecca S. Douglass William Daniels 
Director Director _ 
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Oppia.WA 98504 
206/753-0879 



MIDWEST 



SOUTHEAST 

James F.Shill,Ph.D. 
V Director 
i 515 West Sixth Ave. Mississippi State University 

Stillwater, Ok 74704 Draper DX 

405/S77-2Od() iiiiississippijltate, ItfiS 39762 
601/325-2510 

NORTHEAST WESTERN 

Joseph F. Kelly, Ph.D. Lawreiice F. H; Im. Ph;D; 
Director - Director 

225 West State Street 1776 University Ave, 
Trenton, NJ 08625 HonolQlo.HI 96822 . 
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This course discusses the knowledge required of . meatcutters to perf orm their 
tasks efficiently. It presents directions, problems and explanations that 
will teach you much of what you h^ed to know to do your job. 

Chapter 2 - Qperation and Maj^at etiance of Meatcut^tinR Equipment "" In this 
^ section, uses of knives, knife pouches, the butcher's steei, 

\ handsaws, boning hooks, dough cutters and sharpening stones 
f are covered. 

> Chapter 3 - Recei^pt and Storage ~ discusses the inchecking procedures 
for meat received, in what forms beef, veal, lamb, pork^ 
: ' ' and poultry are received ^ and where ^ when "and how to store 

these meats. 

Chapter 4 - ^rcK^essing-and-grepar ing Me at^ — provides information on 
characteristics of meats, bone structure, "leat processing, 
barbecuing meat and poultry and salvaging procedures. 

Chapter 5 - Wrapping and Pricing Retail MeaC Cuts explains proper 
packaging ^nd ^splay procedures. Covers equipment and 
supplies that are needed- wrapping film, packaging trays, 
wrapping machines and stations ^ scales, and scaling devices.. 

Chapter 6 - M e at Departmeht Ida nagemsM — deals with effective techniques 
for manageinent of a commissary meat department^ four 
general areas covered are: (1) equipment, (2) planning 
• ^* and scheduling, inspection? and evaluation, and (4) tests 

and pricing procedures. 

> 

this coarse is designed for student self-study with text^ practice exercises, 
(answers included at end" of course) and an 80-que^tiph volume review^ exercise 
with rto answers available. Please, npie tMt Chapter 1, answers to Chapter 1 
practice exercises^ and questions l-§' of llie final volume review exercise have 
been omitted because of military spceific materials. 
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NOTE: In ihB voluiiic, the subject matter is developed by a series of Learning Objectlvei. Eaf:h of thefe 
cnrri» a ^H^Uj^ nomberand^ in boldface type. Eadi sets a l^imjng goal for yoo. The text thatjbllows the 
objective tiVes yoa the information yOu need to reach that goal. The exercises following the information give 
you a check on your achievement. When you complete them, see if your answers match those in the back 
of this volume. If your response to an exercise b incorrect, review the objective and its text. 



Prepared by ' 
USgX John E. Craft : 
344lJth Technical Training Group \ 
Lowry Technical Training Center ( ATC) 
Lowry AFB, Colorado 80230 



'Reviewed by 
Daniel H. McCalib, Education Specialist 
\ Extension Course Institute (ATC/AU) 

GuntcrAFS. Alabama 36118 r 

\ Preface 

THE ONE VbliUME course 61 15, Meatcutter, discusses the knowledge required of 
meatcuttcrs assi^cd to Air Force cbramissarics. It presents directions, problems, arid 
explanations thai will ^each you much of what you riccd to kridw to do ybur job. 
Chapter 6 refers to the rharia|crial furictibris iri a meat department. _ J _ 

If you have any West igtis bri the accufacy or carrency^f the subject matt^ oH^^ 
text, or recbmmcridatibris for its ifflprovcmcnt^ send theni to towry Tech Tng Ccn/^ 
TTGX, Lbwry AF^ CO 80230. Questions requiring immediate resolution may be 
directed to thccoursfe^uthorsat AUTO VON 926-3080; between 0800 and 1600 hours 
(MST), Monday ihrAugh Friday. NOTE: Do not use the suggestion program to sub- 
mit corrections for t^ographical or other errors. 

If you have qu^tibns on course erirbllmcrit br admiriistratibri, or on any o^fECIs 
instructional aidsJYoiir Key to Carecr'Dcvclbpment, Behavioral Objective Exercises, 
Volume Review Exerc&c, and Cbdr^ Examination) consult your educaiion:0fricer, 
training bfficcr, br NCO as . appropriate. If this agent can't answer yoifr 
qucstibns,„send them to |CJ, Gunter AFS AL 361 l;8,-preferabiy on EC! Form 17, 
Student Request for Assistance. ' . 
This volume is valued at 18 houj-y (6 points). . V \ 
Material in this volume is technically -accurate, adcqua^^^, and current as of 
November 1978. . ^ '^i^^^ 
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Operatib^i ana Maint^Mnce of Meafeuttihg Equipment 



SOME YEARS AGO ah ihitructbr at ah Air Force 
scMbol was^p^^ y^^s not using 

the safety guard, because: he ^as so sure of hixnselL 
He had ohly phe mpre cut to haake before cpmpleting 
his^oj<s:t. Suddenly h* let out a piercing yell. The 
blade had cut more than ah inch intbliis hand between 
his thumb Md iSdfex finger^^ tlt^^r 
at jl^^^cHi^^i vi^ a^te to sew^up ha wound. Some 
tendons were so severely cut that i| was 6 months 
before he CpuH fuUy opcir 1^ 
shows your^at need to fottowi safety precautioiis. 
: In this chapter, we will disctuss: (a) tundtbols, 
(¥) powered equipment^ j[c) janhation, and of course 
(d) safety. Naturatiy you want to avoid such accidents 
as the bhc just dcscrilM>i- do iH^ 
the proper pro^dures: When in doubt, ask expcri- , 
e^ced m^tcutters or your supervisor before itiakirig 
fllse moves. 



2-1. Hindt^ir 

in this ^cction^ we will talk about knives, knife 
pouches, th<^ butcher's stwlj h^^ ^^1^*8 l*9*>M» 
dougli cutteb, and sharpening stones. Each tool has 
its use. 




006. Given a list: of jMndtbdls, itiatcli each with Its 
appropriate ctanicteiiitics. 



kniva. Itnives are used more than any other hand* 
tck>l. As we talk about each of them, hptiqs thed^^ 
enoesjii appuiian^ among them, given in figure 2-U 
and try to understand why tltiese differences are im- 
portant. : : m L j_ ^i::^ i^z lll 

Sre^ knives. Steak icniyer are long and broad (see 
Tig; 2-i). This knife is used for cutting bbh(Bl«s cuts 
of meat, such astop^roui^ 

Notice that the bevel, the p^rt slanting away from 
the Mlge^ is wider thM tlw Jj^l on Uie >o^^ 
This wider^ycl permits clesner, smootijer cuts re- 
sulting in steaks and roasts without jagged edg^. 
: - Ekming' knV^s: Lwk- W tte - boniiij- ksifc ar t^ 
bottom of figure 2-1: It is shorter with a narrow bevel. 
With this knife ybu can cut close an<i aldni bones, 
tlirdugh joints, and trim arid remove meat near bones; 



The nattpwjfeyel dh elirai- 
nates^nicks by ix)nes along flie cutting edge, _ 

Slmrpaifiif Stbiic, The shaqKriiflg^tbne U 
: pic stone, having three sides (coarse, medium, and 
fine) raountediin a case with an oil resepbir in the 
base. Figure 2-2^ shows, a 

knife. To put a/new stone in toe^ do thr«Hungs: (1) 
place the new stbtie in oil for several hburs, (2^ fill the 
rescnH)ir with oil. (3)_rdiatt5ihc^orfe,^s^^ esKh-: 
side is properly oiled. Only mineral oil-ii^ used, and 
ii^niustbechahgo:! Frequently. Handle the stbhcs carc- 
f uUy taprevcnt nicking^and chipping. , 

Skarp^ing knives on. stone. Refer apih tb figure 
2-1 In this picture, the fii*t stroke in 
has just been completed. Be^n on a coarse stone by 
placing the heel bf the kiiife at the upper end of tb^ 
stop aridjthcri (yaw the whole bj»le, frorn heel tb tip^ 
across the full length of the stone. This ishavpensbhe 
side bf the blade. Now tuiii tfe kmfepw 
the oppositc'side of the stone, drawing the khife across , 
the full length bf the stbrie, thus sharpening the other 
side of the bladc^ Reg»tuntil you have the required 
feather edge; then perform the same steps on a fihet 
stbnc jrerncrhbcr that the unit has CiW 
and fine stones) To provide a wide Iwsvel for a steak 
knife, hold the blade at a slight angle. Tb prbyidc a 
harrpwbcvel for a jH)ninj ikntfc, ho Id thj[ blade at a 
somewhat gi^ter angle. Immediately after sharpening 
a knife, straighten the kriife cd^ on tHe_st«l. To 
sharpen the:^nife smoothly and evenly and * provide 
uniform wear on the stbhe, draw tht blade^^crbss the 
full lch^h of the stbhc. 1 ^ ^ ^ - 

Biitdier's Steel. The^ butcher's 3teel is a round, 
mai^etized steel shaft with a handle and a guard be- 
tweeh the handle and the steel. It is used only to 




Figure 2-1. Meaicuiting knives. 




>Fliiii« 2-2. StopHiD^ kAift oo itone. 



2^3>Ar aaH Q« we discuss tbe instroctioits for 
jDsiiif boicher^s^eet. ; . 

F^i^ 2-3 A z How We ftecl m *e teft hand with 
the^mt o^^wd and rii^tiy «^ tSe body. 
Place file heel of the blade against the $r «d^ of the 
steeLfceepiiig, the bUi^ lA^thesame ang|e b» die^bevei. 

J^t^ ji-3.A Br^g tfae_ entire blade^edge down 
acron the steel towfifd the left hand with^ <mick 
$wmgiftg i^tioH of dK wriit;^ dtat the tip oF tfae 
blade makes an arc crossing the steel near, the guard. 
The c^iie length of the blade edge should pqss lightly 

Flgurje Bring the bliute into jjositio^^ 

but \^th t^<y>ix^jte of the bi»le edge agaiiat 
the rear^ide of the steel and at the same angle as 
before. RcpefU the motion^^ wrist, as^ 

{Missing^ tte cntjre blade edge.ovcr the steel. Repeat 
the tomptete operation until tKb kAife cutting edge is 



^ llie handsaw has a frame wi|h a na^ 

removable blade. Substitujye a b|Me when t^^ 
one becoRWS dulk the haNsaw for cutting through 
boiKS. For instance, first slice the meat with a steak 
knife to hear tlMi bone, then sawj^^^ 
use the knife to complete the separation process. 

Bontif Hook. This tool is¥ curved metal hook 
^t^hed to a T-hf ndle. Use the* boning hodlt to hold 
meat steady during bbfuhg 6r!brcaking.::l^c hoc)^ 
saves time ^ elirmhates to acer^ti^^ 
of cutting yourself since it enables you lb sectire a 
,Rrm grip on the meat. 

DoQ^ C^o*. This tool is a thin piece of steel with 
a elm hai^dfe acToSs the 

the cutter to scrape the hit and meat particles from 
the top of meatcuttihg tabfei. 

f&^e Pbo^. The knife pouch » a metal case that 

holds your khivM^aml iteclrThc^ is itrapp«l to 
- ^fiMr^ttt^ r betf-w^Tslimn^ 

si$, Ths pouch serves a doSiSe puitk«c .ft 
' you to hive i^ur tools hanii^'&nd.promotes safety by 

keeping knives oS cutting surfaces where they may 

cause accidents. 



Exerdse (0961: . _-_ --_ ' 
1 . h^atch each tool found in cblumh B with its appro- 
priate characteristic, given in cbiumn A; by writing 
.esMchjmmb^^d tool (column B) beside itsirelated 
lettered charartcnstic (colunin A). NdTE:.Each 
toot in coliimh B may be used more than once. 



CoiwnnA. : :: : _ ^ 

. s; Siraightens knife edge. t. 

. b. waebevet - ' 2. 

. c. Hoidi^lneat sfpdy 3: 

while, bbmhg. 4. 

, d. T rims around jboQcs. 5. 

. e. Kecpi toob handy. 6. 

. f. Smpa table fopt.. ^ 7. 

. g. Cuu Uiroughibbn^ 8. 
. h: Use ndiierat oit 
.4. Double piapoie: 
.J? llifcesKlci. 



Co lumn B ' 
Boning knife, 
Doitgh cutler. 
Botcher's steet: 
Sl^ knifi. 
Bohing^hbbk. 
Handsaw. 
K-nife pouch. ' 
Sharpening stone. 



'1 




Figure 2-1 Stealing i krfife. 



2-2. lowered IVfaitciinihg Equipineht 

|>(>wcfcd mcatcuttihg equipment includes meat 
grinders, nKat sliccrs, tcndcrizcrs. and handsaws. 
' Since theNC units are commerce you tridy 

iliid that machines vai7 in detail froni the ones 
we wiii dis4:fass. Consult manufacturer's nianuals for 
details and variations. Operate thcvc mac]^^ drily 
under the supervision of an experienced mcatcutter 
uiitii you Heeome proficient. 

M7. Sui^ly mssirif ihfpnnitibii to complete selected 
aatements pertM^ to the operation of selected 
pieces of powered equipment. 

iVfeai GHnder. The meat grihijfer is an electric power- 
operated machine for grinding boric less mcat^ It cdri- 
siKts o/ twoj^ections: (1) the power section and (2) the 
grinder section. 

Am^i'^^vrr/zo/i. The main parts of the power section 
arc the metal base, motor, gears, and drive shaft. • 

(trindcr secfioh. The grinder section c Oris igs of 
the hopper, feed tray, worm^jrindcr plate, and Irnife. 
j Ik meat is fed into the hopper from the feed tray that 
\mis a safet y g ua rd a ttac h cd t o_a n q pc rij n g._w h ich fj ts 
over and is attached to the top of the hopper Below 
I lie hopper opening is the feed worm, which forces 
meat ajgairist a perforated p4atc. A blade attached to 
the end of the worm revolves iigainst the plate, cutting 
the incat a.s it is forced through the plate. 

fXfH'mnon, To li^^ this tqol be sure to remove 
all bones from the meat and cut it into thin strips 
hefoi e gr i ikJ i rig i t . Never gr irid f fpzcri mca t or rii ri 
the griiuler when it is empty: Using thin strips of meat 
reiiuces the danger of overheating and over loading 
. I he ^r i rid er^ i*'ro/c n nlea t w i\ I a Is d q vcrjdad it^ ^ 

Meat Tcnderi»r, The meat tenderizer is an electric 
gravity fed rriachihc for tcriderizirig steaks. It cdrisists 
ot ;i rigid metal hou.sing enclosing the motor, cutting 
groups, and a lioppcr or (ccd tray. The cutting group 
corisist.s ol roller-type J^rratcd cuttiiig k riiv^ ari^ 
stripper combs: fhc machine has a safety intcrioclc 
switch to prevent operation during cleaning or at any 
tiiiie wheri the hopper is djKri. _ 

Xii'W Sinrr. I'his niachinc is a gravity icd portable 
sliccr designed lor slicing cold cuts arid can be scrrii^ 
auioinatic or automatic, jlj^rovidcs uniformity and 
speed in slicing with a minimum of waste. Slicers arc 
iiuide of citticr porcclairi or .stairi less .steel arid are 
built to hold all ot the ncce:s:sary devices for efficient 
operation and s«iiety. fhe rncat is placed on the feed 
carriage i[slic)wri iri llg. 2^) arid fed to thccuttirig kriifc 
by gravity: t he carriage is pushed toward the rear of 
the iiuichitie. coining into cbhjaet vyith the blade. The 
slicer hiis ii Ihickric^s edritrol kridb arid a thickness 
-iiidTcnrintrsca hr used ^ ro^atff UsT t he "thick ncss '6 i s I ices: 
fhe eiid slice pjate is used to hold the rricat statibriary 
while slicliig. It also reduces the chances of your 
cutting your linger. Observe the sharpening attach- 
MKrit shbwri iri figure 2^. The sharpening attachment 



has two circular sharpening stones that can b^ manu- 
ally engaged ^ the ed^ of the cutting knife for 

sharj«riirig. i: 

Bandsaw. Notice the handsaw pictured in figure 2-5: 
AssuriiQ that you are cuttirig nheat with this saw. First, 
adjust the meat gauge plate td desired thickness. 
Second, .place meat to be cut on the meat carriage, 
^ushed^ firmly agairist the gauge. While standing iri' 
front of the machine make the r!eces:s;iry cuts by turn- 
ing the switch on and pushing the meat and carriage 
toward the blade. 



ExerciMS (007): 

Fill in the blanks in items I through 5. which follow: 
"I. The worm, plate, and knife are all parts of the 

__' -_ ^ct ion of t he nna t ^ri ridt r . 

2: Cutting the meat into thin strips for grinding may 
keep the grinder frohi ^_ , 

3. The mdsj importaht safety dcvi<» on the meat 
tenderizer is the_ - 

4. THp 

on the meat slicer keeps the meat stationary: 

5. The first thing to do when operating the bandsaw 
' iS td adjust the I 



2-3. IVfeat E^paitment Li^y^ 

You may be required t(^a3^but arid arrange equi 
ment in a commissary mrat department. ForeTficient 
operatioQ, you must consider the several factors 
cbvercd ricxt. 



QQ^^^^^i/yjI'^^n^ ^'^^I'^JP^P^ pertaining to meat de- 
partment iayout as either true or false. 

Equipment AnHMiget^jgnrit. Space is the most 
important consideration when arranging 
equipment. Figure 2-6 is a diagram of 
a typical meat department iri a 31,500 
square food cbirmissary. Study fiquro 
2-6 carefully, giving attention first 
to the physical space required. The 
principal rooms involved in process- 
ing meat are 16, i7A,17B, and 18: 

CuTKsass beef storage. Carcass meat 
is received through the outside door 
of the storage room, and remain there 
until time for processing. Ttte proper 
portions of meat is then moved by rail 
into the processing room where it is 
cut into retail cuts. 

Meat processi^ng room. Notice the 
meat fail that runs from the storage 
room td the two meat saws* in the pro- 
cessing room* The purpose of the rail 




1. SHARPEN iNG ATfACHMENt. 

2. SLICE OEFUECtOn PINS. 

3. 5UICE OEFUECTOR. 

4. CUTTING KNIFE. 
8. RECEIVING TRAY. 
6. WOTOR SWITCH. 



7. THICK^^ CONTROL KNdiS. 

8. THICI«fe INbiCAtlJ>i<l_K:AUt 

0. i^icionH^c^^ 

id. FitD CARRIAQS GRIP. 



11. 



FEED CA^IAQK. 



12. END 8UC1 KAtC 

Figure 2-4. ><eai slicer. . 



is tct eliminate unnecessary carrying 
of heavy wholesale meat items. At 
this point the carcasar meat is pro- 
cessed into retail cuts r utilizing the 
riieat saws and trim tatbies. The retail 
cuts of raeat~ are trimmed* cleaned of 
bone dust, trayed, ahd_ moved to tfie 
meat wrapping room. Also located in - 
the processing room are the meat 
grinder, tenderizer, and patty 
machine. 

Meat lorapping room. The wrapping 
room is set up to accomodate both 
automatic wrapping and labeling -^^ 
machine, ^^^l^^^??^^_?P?^* The hand- 
wrapper is used to wrap bulky meat 
items such as roast or hams* The 
siicer is located in a convenient 
location for slicing hams or lunclieon 
meats fois*- cuatomars. After wrapping 
and labeling the retail cuts of i^fAj:, 



move them to the ■ restocking aisle and 
arrange in the display case.. 

T^ie equipment in figure 2-6 is - 
arranged in such a mariner^- that dis- 
tance between preparation points are 
minimized, and consequently process- 
ing tiaia is also at a minimum. 
Exercfies (008) : _ 
Identify each statement in exercises 
1 through 4 as true or false.. 

1, Beef quarters ai^e hahdcarried 
from the stbrager dom to the 
meat saw^ for processing . 
__ 2. Egaiproent should be arranged 
s in such a manner as to elimi- 

nate excess time and energy. 
3. The meat siicer should be 
located in the meat process- 
ing room. : 

4; Reta^il cuts of meat are trayed 

in the processing room. 

16 . 
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2^. Safety . - > 

of a meat department. We will discuss safety as it per- 
tains to , the following: 

• Handtodls.. _ 

• Poufgred: equipment. 

• Processing areas. 

009. Identify s«l^^d safety precautibhs pertaihihg 
to the deiwrtment by completing statonents 



Handtbbls. Use hahdtobts for their intended pur- 
pose Oijly. Do not, for instaoc»,jty to cutthrq^ 
jpint with a steak knife— use a boning knife. Safety 
aprons and mcULl _m«h AloyjK m^ be worn when 

' using icnlves. Even expeiiencedmratcutters may make 
serious errors. For this reason an apprentice, such 

* as you^lf, and also experienced m 
use this safety equipment. Although iising safety 
aprons and gloves reduo^ the chances of ah accident, 
be extremely <arcful while using knives, ^featcutting 
requires a iaxige .amount of concentration. While cut- 
^iil& ^'*''^_]8^h|ng m(»^^ 5^"?^ i>y?y f^bm you. 

Know where your knives are at all tim«: Do not-, for 
instance, leave your knives an the cutting table, where 
they niay accide^^^ covered with meat. This cquld 
cause a serious injury. Always keep knives not being 
used in your knife pouch or stprajle rack. 

injuria may also be avoided^ by wearing the re- 
quired hard hats and safety shoes. But Wearing these 
safety dc v ic<^ dcKS lip t com pletely p reyen t accidents 
or injury.^ To make safety work, you must do your 
part. Therefore, be careful When removing or storing 
mcat on rail hooks. Remove, cl^n, and store hooks 
not in use. Work efflciently and_quickiy as yoti safely 
bah without taking chances. Take enough time to 
be safe: _ 

Powered Equipment After reading the introduc- 
tion to this chapter, you jnust i^lize the iniportance 
of using powered equipment safely. Therefore, always 
use guancis and gufdi^ whch operating this machinery, 
and do not ^mper with safety interlock jwitchcs. 
They arc there for your protortibrt Metal m^h gloves 
shpu Id not bc^wp rn while o (xnat ing j>o we red 
ment. Adjust meat saws or sBcers to thedesired thick- 
ness before turning oh the power. Never, for any. 
reason whatsoever, put yoar Hands in or near the 
grinder hopper while the machine is running. If you 
4^fvy^^Put>L^b9y^ thc^l^jatipn of^ powered 
equipment, ask an experienced mratqutter or your 
supervisor. After you make a mistake it*s tdo late. 
' For safety^s sake, it Js everyone's duty to notice 
faulty or exposed jslectrical power cords. Electrical 
outlet should be firmly secured and have adet^uate 
protective covers. Ground wires should be installed 
where required. When cl(»ning apy powered equip- 
ment, always turn off the power at the switch box or 
remove the plug from the outlet. 



:: PS^cs^^ arid Storage Ar^* Cliittered work and 
storage areas are one of the most common causes of 
accidents. Therefore, keep floors clear of debris, equips 
ment, and^ supplies. Also, clean meat, fat, water, and 
blood dnippings from work area floors. 

Stor^e ^reas. Safety alarms are in - fe^frigera ted 
room^ and can be activated if you are accidently locked 
in. In addition to this, there are ai^b firt axes inside, 
refrigerators. Ice on floojs t)f storage areas are safety 
hazards. If j^ou notice ice on floors, remove it and 
prevent accidents. Be aware of improper s^ 
niques, so that^yoti are not injured by falling boxes 
or prbtrudirig box edg^. Notify your supervisor in 
case of shafir edjgs or protfudmg nails in the storage 
areas, bast But not least, there are right ways and 
wrong ways to lift heavy boxes or wholesale cuts of 
meat. Learn ^he right way and prevent injury to your- 
self. This means if at all possible, use your legs in 
liftirig, hot y9ur back. 



ExcTd^(M9)^ . V 

Complete the remainder of each safety precaution 
in exercises 1_ thro ugh 1 1 J>el<iw. ^ 
1. Use handtools only fnr rhwr 



2. The four safety devices to use while boning meat 
are (1) - (2) (3) 
. and (4) ! 



3. While using knives, always cut 
^ from you. 



4. When knives are not being used, keep them in 
your or . . 



5. Remove, clean, and store meat 
not in use. 



6. Use ^ and while op- 

i crating powerbd equipnicnt. 

>. 



7. Do not tamper with \ on powered 

equipment. 
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8. the one safety device that is not worn while op- 
erating powered equipment is the ^ • 



9. It is yoar duty to notice. 



cords and outlets that are not 
without protective ^ 



elect^cal 
i_ or \ 



10. In the case of accideritly locking yourself in refrig- 
erated rooms, ~ • — ^ and 

arc installed. 



1 1. When lifting heavy objects, use your. 
not you^ back. 



2-L SaiiitiUdfi and ClcatiBticsi . 

Sanitation is a must in all meat department areas. 
Good- sanitation standards not only improve the ap- 
pearance of the defSartmcnt, but also reduces loss of 
meat and protects the health of both department per- 
soBnel and customers. We will coiBider sanitation 
from the asftects* of equipment, department areas, 
and personnel. 




selected cleaning procedures in the me&i 



bid. Idem 
departiiii 



Sanitation. The meat departniem must cbrnply with 
the applicable sanitary requirements of AFR 163-8, 
Controi' of Food Borne Disease, and be kept scru- 
pulously clean. To keep the standards of sanitation 
required, the meat department musL have an ample 
supply of hot water, heated to 170° _F or higher, U^^^ 
detergents and sanitizing solutions for their intended 
use and strictly in Accordance with the manufacturer s 
recommendations. Weat, blocKl,_and offal arc subject 
to rapid bacteria growth and germ development ir 
not properly controlled. ^ 

HandtooIs/^Clc^n knives, steels, meat saws, bomng 
hooks' mesh gloves, safety aprons, and sanitary knife 
racks daily: Wash tools individually iti, warm _ water 
and detergent. Then rinse and sanitize them in hot' 
water. If you notice cracks and crevices in plastic 
handled handtools, nbtify^dur supervisor. In this 
case, he will replace the handtools. Meat and fa^ac- 
cumulatcln cracks and crevices and arc breeding areas 
for bacteria growth, . f 

Povvfr operated ^equipment. All metal parts ot 
^ powered equipment that come into contact with meat 
arc thoroughly washed, rinsed, and sanitized at the 



end of business each day. Be careful to prevent water 
from coming into contact with the motor or eleetricat 
connections. After cutting raw pork or poultry always ^ 
clean and sanitize the equipment before reuse, if the 
machine is also used for processing beef _ : ^ 

fifocessing area. Scrub the processing area flpore 
with a waxm detergent or washing powder solution 
at the end of each day. To aid in keeping floors clean, 
Ribbcr^like mats of solid composition or heavy paper 
or cardboard arc sometimes used on the floor. Re- 
move this ftiateriai daily ahd tjidrdughly wash, sani- 
tize, arid stearri clean the floors. ^ j 

Swrage areay. As often as necessary^ wash and 
clean all refrigerated rodtns and refrigerators. On a 
weekly basis^empty and clean all meat display_ cases. 
Wash with an approveil detergent, rinse, sanitize^and 
airrdry meat hooks and trays weekly. Heavy paper or 
cardboard are sometirncs used bri the storage rooin 
floors, but it must be removed when the floor is 

cleaned. r- 

bo not aliaw meat, meat prMucts, and poultry to 
remain out of refrigerated rolbms, boxes, or display 
cases: longer than is. necessary for processing and 

cutting. r J i _ 1 y ' . . ^ ^ ; _ 

Cuttinl tattles. Use plastic or hard rubber cutting ^ 
boards on to|^ of the cutting tablq^whcn cutting meats 
with tools otherjhan small knives, and in particular 
when cutting bones using a handsaw. When the table 
develops cracks, crtvices, of cuts it wil? he rcplaced 
or repaired. Dov not Jise the cutting table for storage- 
or keep meat on the table foriger than necessary. The 
processing room te^nperature is higher than the^storagc 
room, arid over an<?xtended period of time bactena 
will CTOw. Frozen meatjs riot allcAved to thaw on the 
cuttirig table^ Thoroughly clean cutting tables at the 
close of business each day with tot water, a detergent 
approveiibr riieat contact surfaces, and a stiff, clean 
bristle brush. ThS base veterinarian or his representa- 
tive may recommend other measures to keep the sur- 
faces in a sariitary condition. 

Scales. Clean scales with a dariip cloth daily or more 
often as required.. Place paper on the scale before 
weighing delicatessen meats. 



Exercises (Oig): . ^ 

Complete items I through 7 by supplying the missing 

words. 11 ■ J ■ u 

1 . To keep the standards of sanitatibri required iri the 
meat department, water heated to " — 
degrees F rriiist be available. i _ 

2. In case of cracks and crcvices in plastic handled 
handtools, your supervisor will " — them. 

3. Equipment used to cut — ^ — or^^ 

IS cleaned and sariitized before it is reused. 

4 If heavy^ paper or rubber mats are used on Uic 

* processing area floor, _ — this material 

and clean the floor daily: 
5. Thoroughly clean the meat display cases bnce^a 
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6: Hs^ 

handsaws. 
7. Place 



delicatessen meats: 



on the catting table when using 
on the scales when weighing 



012, Lt^t^hejireas^ of the meat depailme^^ that the 
veterinarian inspects and state why he mast be preoit 
when meat is received. 



Oil. list the three standards of persona! cleanliness 
and^tellwhj' m^tcu to certain 

aibncnts than are other personnel. 



CleanUncss fnd Grooming. Yoa are expected to be 
cjpse-shaveh, keep trimmed, and to keep 

your hand^ clean at all times: Keep you^r fingernail 
short and clean, and wash your hands frequently and 
always after using^thc^restrcwn^ 

Clothing. Me^tcutters are furnished white smocks, 
trousers, and aprons. This special purpose clothing is 
worn on the basis of duty requirements and only this 
type of clothing b permitted when on duty: When your 
smock or apron becomes soiled, exchahp it for a 
clean one; 

H^lth. If you have a cold, sore throat, skin infec- 
tion, or other ailmCTU,^d nd^ 
sary. You may contaminate the meat and infect other 
personnel as well. Get pierity of rest, cat properly^ and 
protect your health. When working in tempefaturcs 
ranging from 0° to 50°* F, you arc more subject to 
colds and similar ailrnents than you would be in many 
other jo)»<^' 

Exercises j|011): 

1. List the three standards of personal cleanliness. 



1 Why are you, in your job, more sjubject to colds 
and similar ailments than those working elsewhere? 



_ if^#^iljti«^ Inspecti base veterihariah or 

his representative inspects periodically the meat de- 
partment. His inspecUtjfr^iricludes sanitation of the 
processing^ area, ^lu|pmqj^ disp^ a^P^^^Jl 
storage areas. He checks personnel on duty for hair- 
cuts and cleanliness. During his ihsj3ectibhs he may 
adminjster individual ^wab test of nteatc utters hands. 
This test will reveal germs on their hands that can be 
eUmijlatcU by frj^u<^^ He c^iecks for out- 

dated code dates oLmeat items and discolored meats 
on_ display. All refrigerated areas arc checked for 
proper temperatures. Food handler cards arc reviewed, 
and if necessary, the individuli may be scheduled for 

Meat InspectioiB. When meat is teceived, jhe vet- 
erinarian or his representative must be present to 
inspect the condition and proper tcmpel^tu re of the 
meat. He insures proper receivingo^emperaturcs for 
bK!cf i28^°J| and poultry (28-36° F). Tljrpugh these 
series of inspections the veterinarian achieves his 
objective of eliminating the spread of infectious 
diseases. 



Exerdsisi (012): 

I. List the areas' of the meat department that the 
veterinarian inspects. 



2. Why must the vctemarian or his representative be 
present when meat is received? 
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CHAPTER 3 



Receipt arid Storage 



IN THIS CHAPTER, wc will discuss the inchcckihg 
|aweiur« for meat reccived,jn what forms1>eejf, v«il, 
lamb, pork, ancji poultry are rcccivedk and where, 
when, and h<^5«^^ thc»c mcats^ You arc cxj^ctpd 
to note temperatures in storage areas and disf^y 
pases and know what to do if such temperatures are 
too low or (do high. 



sdurois. Weigh 100 percent of the carcass meats tc- 
ccivcd from any source. When a ^^ariance exists )^ 
twecri actual net weight and weight shown on the tag 
supplied by the vendor, or when such a tag is not at- 
tached to the carcass, mark each taE^ with the actual 
net weight. Carcasses arc received,. accounted for, and 
inventoried at the marked net weight. 



3-1. Rccdpt _ _ 

You arc concerned priirarily with thn»^ 
supply for meat items. These sources areithe com- 
missary warehouse, base procured items froni local 
vendors, and the Defeiise Personnel Suppdltt Center 
(bPSC): > 



di5« Supply the misinglnfonhatioh for 
iheiiis regarding iiichecking of meats. 



Exerds^ (013): : 

Complete cxerdscs 1 through 4 by filling in the correct 
information. 

1. The _._ _ _ _ _ designates" the 

incheckers responsible for receiving meats. 

copies of AF Form 129 are Used 

for nK«ivirig iticat from the warehouse. 

3. The primary source of beef for the commissary 
is _ , — - 

4. - percent of carcass meat is weighed-^ 
when received. 



IncHeckihg. The store manager desipiatcs, in wri^^^ 
ihg, ihchcckcrs' who arc re?pons[bic for receiving all 
meat: Several individuals are desiipated, so that at 
least one will be prej^ht when dc][wri« are 

Receiving mem from the commissary warehouse. 
Your tasks as an inchcckcr is to meet the ware^housc 
truck and redeivc, from delivery men, three copies of 
AF Form 129, Tally In-Out, listing ibe types and 
quantities of meat: deliycrcd^ Each ft^m has been 
weighed and recorded on the form. Check off each 
item to be sure everything is accouhted for. After 
checking the meat rec*!|ved, and if the delivered jtems 
coincide with the AF Form 129, sign copies one and 
three of the form. Turn all three cdpic^^ 
meat department supervisor. He forwards copies one 
and three to the commissary accbuhtirig office and 
retains copy two for his files. You and other meat- 
cutters then store the meat. 

Carcass meats^ P^ost of the beef j^dU will J»fda:ss 
wiil be frdm beef carcass: Commissaries are limited to 
the amount of primal, subprimal, and cdmmissaiy 
ready feef to hd mqrc^thari 20 percent of totol beef 
requirements. Thc_primary source of carcass beef and 
primal cuts is DPSC. Only emergency fillrL»Lrcqyirc- 
mehts are procured direct from vendors of commercial 



3-2, Storage 

After receiving the mcat^^d^u store it in 
or freezers until time for processing. Proper tempera- 
tures and code dates must also be observed. 



014. DBtinguish amdng a series df true/ false sUtc- 
ments concerning meat storage* 

Chiilroom Storage. When received, most of the 
meat is stored in the chUlrodm. Hdwcycr, different 
types df meat require individual storage techniques. 
This is discussed here. 

Storage oh Hdoks^ Quarters and whole carcasses 
of beef, veal, and lamb are stored on meat hooks, 
which arc moved along rajls from the Unldadiri^ dock 
into the chiilroom. In using these hooks in this way, 
rotate mpat remaining frdi^ previous dcHverics in 
ordcrjo insure first Use of mc^it still on hand: tf there 
is no meat on hand, however, place the newly delivered 
at a point from which it can be moved easily into the 
processing room. To permit proper air circulation, 
allow ample space between the quarters or carcasses. 




Boxed Meati. Meats received in box^ are stacked 
in the chillroom on d:unnages. To insure that air can 
circu^latc ff^^ 2 ihchw from the 

floor, 4 to ^ inches frpm the wall, and a minimam of 
24 inches from the ceiling. Segregate and mark all 
shipments, so tlmt the oldest products are used jlrst. 

Poultry, All poultry sold in the meat department 
^ [r^h ^I^^? are usiwU^^ prepackaged. Ydii 

must exercise extreme caution when storing- fresh 
poultry, because of its rajjid spoilage'' rate. In fact, 
this particular item has a storage life of only 5 days^ 
Store ice packed chickens in crushed ice containers 
with draiiis to tlw outside. 

Frwer Storage. Although most dnhe meat itcrns 
received and sold in the meat department a"re in a 
9^^!^^ Jh^l^.^'* y nder some circum- 

stances (such as commissaries overseas) beef, pork, 
and prepackaged meats niay be received frozen. When 
storing items In the freezer, use the same rb^>PJ^ 
and stacking procedures as for chillroom storage. 
Frozen beef may be ternpcred in a chill box at 32° to 
35° F to an internal temperature of 28° to-3()° F. 
Process and sell the beef chilled. Display a sign in- 
Cormmgaistdmer that the beef has been frpzeri before 
and, refreezing wiii not affect wholesqmeness but will 
lower quality. 

Identify exercises 1 through 5 as being either true 
or false. ^ , 
1. ffecf 9^u§rtct3 arc stored 

as possible to utilize all existing space.. 
2. Boxes of meat arc stacked 2 inches from 

the floor, 4 to 6 inches from the wall, and a 
_ minimum of 24 inches from the ceiling. 
3. Both frozen aivd fresh pdultry'are sold in the 

meat department: 
4. Ice packed chickens arc Stored in crushed 

icsr cdntaincrs for hbt^inofc than 4 days^ 
- 5. Beef received frozen may be tempered prior 
' to processing. 



015. Provide missiitf ijifornialidn in iiicoinplete slate- 
mehts refsrding code dates for chiiled prepaduged 
meats* 



_ _P*J^^^ any meat items recci vcd and sold in 
the meat department are prepackaged: Only the fresh 
and best quality prepackaged meat arc sold, and to 
insure freshness and quality, code dates are Used on 
each package. 

Typ<^» The three types of code dates are as follows: 
a. Dates of pack or manufacture arc those to which 
recoinrnendcd ^clf-lifc may be added to determine 

safe keeping ;tjrn^^^ 

h, Puli dates are those in advance of dates oi pack 
or manufacture beyond which an item should not be 
offered to a consumer, Sv 



c. Quality assurance dates are those subsequent to 
, dates of pack or manufacture beyond which the levei 

of quality initially provided can ho longer be assured.; 

_^^^JfI^^^ P2^)c_s arc hq nria IJy^ set jo assure^ reason- 
able tirhe for sale and holding by the customer. Sys- 
tems used to identify these dates vary by prbdiicer. 
The three common types of systems used aitr as follows: 

a. The standarjl AMI system requires use of: four 
numerics. The sum of the two outside digits equals the 
month, while the two inside digits indicate the day; for 
example, 0154 (April 15). 

Jhc_ ttvistd _A MI system ^Iso required use of 
four numerics. However, the first two,^ reading from 
left to right, represent the hibhth, v^hile the last two 
indicate the day; for example, 0415 (April 15). 

c Th^last system is the alpha numerical system, 
which rt(quires use of the first three letters of the 
' month, followed by two numbers indicating the day; 
for example, APR 15. 

Sujndards: The commissary and base veterinarian 
are furnished a complete index of code dates, plus ah 
explanation of both the type code and dating system 
: used. The open-dates or the alpha system are encour- 
agedt Tp jSsurc that customers _ have a^ 
home storage period, the following criteria applies: 

d. Vacuum packaged smoked hams and. slab or 
sliced bacon must be dcliycrwl with a rcrnaining shelf 
life of 2 1 days based on puil dates or an quality- 
assurance dates, or within 15 days after packaging. 

b. Fresh chilled pork sausage must 'be delivered 
within 72 hours after paclK;ag[ng, except that which 
has an established shelf life of 21 days or more may 
be delivered as much as 7 days after packaging. 

c. All other chilled prepackaged meats must ^ be 
delivered within 5 days after packaging. 

ExM-cises (015): 

In exercises I through 7, insert the correct word or 
words to complete each statement. _ 

1. Code dates that are in advance of dates of pack or 
beyond which an item should not be sold, are called 
dates. 

2. ^ _____ dates are svij>sequ^^ 

to dates of pack ormanufacture beyond which 
the level of quality initially provided can no longer 
^be assured. 

3. The code dates to which rccomend^ shelf life may 
be added to determine safe keeping time are called 

• of _ 

4. If a package had 0 1 72 ^ as a code date under the 
standard AMI system, the date would be 

5 if a package had MAR 12 as a code date, the date 
s^^stem would be the ■ . , 

6, A package, code dates 0320 under the revfsed AM I 
_ system* \vould be dated . 

7 . S i iced bacq n a hd vac uu m pac kagcd s m o ked h ams 
mast be delivered with a remaining sheif life of 

, days, or within : days 

after packaging. 



• 

016? Associate given ccSrrect trapera mng« with^ 
fleeted appropriate refrigerated ares^and state^ how 
these temperatures are rj^cbrded. 



Temperature Cbhtrbl. Tcmpcraturc;.cbmrqLwith^^^ 
the meat <icpart merit is vital In warm tcmpcratur^; 
genris mult^if and meat sVoils rabidly. Proper tem- 
peratures retard spoilage and prevent da^ meat 
quality^ Irijhis objective, we wiil4iscuss the propS* 
temperatures for the chillrodm, freezer, Mrpccssirig 
room, and display as well as how often these 
temperatures are recorded: 

C^r7/room. The chillroom is maintained at a tem- 
perature of 32°^ to 35° F, with the least possible fluctu- 
ation; Tt« temperature of this room should riot be 
permitted to go below 32° F, bca4Usc the slow freezing 
2(ctidri. will cause discoloration of the surface of meat 
iteins and will adversely affect quality. Fresh pork 
and poultry have an extremely lirnit storage life. 
Thc$c products are stored in the coldest part of the 
chillroom. * _ _^ i_ , , 

Freezer roqrn. T)\t ft^z^x storagc_roon) is main- 
tained ata temperature of 0° to -10° F, with the least 
possible fluctuation. Frozen Uemst^civedjn^^^ 
defrosted condition, if accepted by the veterinarian, 
arc refrozcn without delay to prevcrit spoilage. 

Frbcessmg room^ JluJ mca^ 
irig areas are refrigerated to the extent tjhat maximuii 
temperature do« not exceed 50° Fjit any tirne. 
Tcriijjcraturcs^ in excess of 50° F promote bleeding 
and hasten discoloration. The me^t prbccssirig room 
should never be used as ajlcj"msting 

Display cuses. Meat department display cases arc 
operated at temperatures ''cbmriierisurate w^^ 
requircriients pftte rnajor groupof articles jn theG^se. 
In open typcdi^layxascs, thc tcmpcraturcs ribrmally 
arc maintained at 28° to 33° F. Cheese and dry 
sausa^ are displayed at 36° to 46°, F. The closed, 
type i:ascs are operated at: a tcmpcrature_of^32P to 
34° F. If cases arc arranged so that one part of the 
< space colder than othet parts; fresh pork cuts arid 
all types of liver are, displayed in the coldcs 
Display cases arc checked frequently for proper tem- 
peratures. - : 

Tonperiture Rwordii^s. Tempcrature^^r^^^ 
ate itiairiialrigd on all refrigerated rooms. Where auto- 
matic temperature recording devices are not available, 
therrribriieters are Uscd^ The thermometer should be 
located about 5 feet above the floor and away fforii 
the cooling coils or other metal surfaces. TTtcrTnomc- 
ters with metal backs should be mounted on wooden 
surfaces:; ^ 

Opera itirig teriipHcraturcs arc check<;d at least twice 
daily^at the beginning of the day and at the end bi 
• the day. If you find any abribrmal temperatures, do 
not try to repair the unit yourself^ but notify ypur 
supervisor; who will call the proper contract main- 
tenance. Temperature charts are posted on the outside 
of each walk-in box and temperatures recorded. 



Exercises (016): ^ . . ■ 

1. : Match each appropriate refrigerated area; fcJurid 

in coJuSiri A, with Jls related tempcr^^ 
given in column B; by writing each numbered area 
(column B) b<^idc its corresponding lettered range 
(column A), NOTE: Bach item in column B may 
be used only once. 

_ Cotumrt A ^ ..iiolp^^^ 

TemperatwtJ^ngiS _ _ Refrigerated Areas _ _ . 

a 0° to -10° F. I; Displiy case opd^— cheese, dry 

b. 32° to 34° F. sausage: 

c. 50° F maximum, i 2. Processing robrri. ^ 

d;v32° to 35° F. ,,3. Freezer rown. V^^ 

c: 36° to 40° F. 4. Display case open (nbrmal). 

f.. 28° to 33° F: 5.*ChillrPom. i 

6; Display case closed (norraalju 

2. State how arid whenrthe temperatures in exercise j 
are recorded: 



on. As^iatc sighiflcaiit a^f oxunate keeping tima 
with varioiw frozen mait iteira, identify factors affect- 
ing storage life, and give soluitiohs to refnoVing mold 
from hahis. 



Kcepiiii Time.JFor various keeping time fpr as- 
sorted frozen stored meat items, refer to figure 3-1, 
which we will exaraihc next. 

Cured md smo^d meats. The keeping qualities of 
cured and smoked meats depend upon thdtjy^e of cure, 
the length of the smoking period, and the method of 
Packaging: The storage life of such items is further 
influenced by the cbridition, of the storeroom with 
regard to humidity, temperature, and sanitation. 

Growth of moid and development of rariciditj^ in 
hams and bacbri _<^n l>e retarded by stowing them ih 
the chill space for currcjit i:onsumption'and in the 
freezer for seasonal stocks. Since the growth of mol<^ 
ori cured arid smoked meats is|avored by the presence 
of condensed water; avoid excessive huriiidity. If the 
relative huriiidity is higher than recommended, it is 
esscntjal that good circulation of air be maintained. 

Hams and bacon which have bKieri Iridividually 
wrapped ori brie or rilbrc lay<;rs paper have a tend- 
ency to retain upon the surface of the riieat any mois- 
ture which rnay have coriie frbm the pfdduct alter 
wrapping- This moisture; in a measure^ stimulates 
mold and bacterial growth. If hams sb wrapped arc 
held at tcriipcratures of 45° F or above for a con- 
siderable length of time, mold and slime will form on 
the surfaces of the meat. Surface slime and riibld make 
the ham uriattractivc arid unpleasant to handle, hut 
do not necessarily indicate spoilage. Accordingly, 
such products sho'uid be caretully inspected to deter- 
mine how far the mold has penetrated. In most cases. 
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TTEM - ■ . • 

Beef , tosen^ _- ^ - \ 

Bonei», fabn»ted (.w/o ground meat) , 

^^^^^^v^^'^^^ ground Meat), 

Caicau, whoietide cuta . : . : . . : : V. : ; . . j;, 

' Coined , . \_. . ...... ^. 

pried, sUced . . . , ^ . . . i . . . ; . , . . . . . r . . . . 

Liver, whole/portion cut' . . . > , . . . .... . . . .ft ... . . 

Tongue, freah ............. J .. ^ . ^j, . . ^ . 

Bologna: . 

- . ^^5^?^ • • • • • . . . .... . 

50 percent beef 

60 percent bieef . . yr; ; . • . ... . V. . . . . , . . 

75 percent beef . ,f . ........... ^ ^ . 

Cervelat: ' ' , ( ■ l'" ' 

§oft (thuringer).^. . . ... ..... . ^ . ^. . . . ; , 

^ Hanuu: '' ■ y ' ■ ' ' • . \ .^^ ' 

Bbhele»t cooked .... ,.....).,. .\.,. , . . . . . ... 

Smoked, bbhe-iri . .« 

Lamb: 

r Boneieg, fabricated -. 

CarcWi wboiesale cuts . . . . i 

f eieacoped 

Salami: ' - 

Cbpked i . . V 

Dry • % • • 

Sausiq^: ' 

Liyer^ • - • • • • 

^ew England style .>..,:. . 
Pork, bulk style 

Veal: ) 
Carcass^ wholesale cuts 

Figure >l. Frozen storage of meal itcmi. 



APPROXIMATE 
KEEPING TIME, 
.(M6>4THS) 



10 
8 
l5 

.6' 
12 
4 

8 
3-4 
3-4 

•6 

6 
S-4 

6 
6 

8 
8 

3-4 
5 

■3-4 
4 
3 
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where drily the surface is affected, the mold can be 
remoted from the meat with a stiff-bristled brush; 
wiping with a cleah cloth moistened with a vinegar 
or salt water solution, and allowing jhe mea^ to^ir 
4ry . When the mold growthns heavy it may be trimmed 
^^^Y^ 'I J^_(^f'^_'^9*l JlPi baye cracks or abra- 
sions, the meat underneath the sarfa(:e is usually per- 
fectly sound and wholcsbmc. When mold growth or 
'^P?**??^ is cvidchccd deeply between the muscles and 
around the bone, a survey is osuatly necessary: 
, . jQgrc^^^ gr^, ^priwaJ, cuts*. . Quart cri. . carcasses, . . . . 
primal cuts of beef, lamb, and veil are hung or placed \ 
on racks when in a chilled condition. If such items 
*oL*!* /fP^^i^^.c^ received, stow 

compactly as possible in the freezer space: Fro?en, 
boneless beef should be stacked compactly. Veal 
carcasse^i or cuts, pafticularly of the lighter weights 



and lower grades, are subject to rttpid deterioration^ 
Holding time of such items in the chill spaoc shou(W 
be held to a mjhjmum Fresh chilled pork cuts shbuw^ 
be treated as highly perishable^. 

K4rWly ^^^i^ A^A ^^^^g^ These i te ms ^ir h i^ I y 
perishable and storage time should be held to a 
minimum. 



. Exercises- (ai7): - — ^ . . . . , , 

^ M^ich each keeping time To u rid in colurriri B with 
its related appropriate frozen meat item; giveri in 
cblurhri A, by writir\g each numbered time (column 
B) beside its corresponding lettered meat item 
(column A): NCDTE: Each item in column B may 
be used once or more than once. 



^ > 



1.. 



Column A * 
,: Meat' Items » . 
[-a: jtJBtib carcfM, _ ' 
. b: Hams boneless: cooked. 
. c. Beef, cbmcd. 
. Veai^carcass. 
^*e. Lepanon bologna. 




Coiwnn B ^ /2.. kist chc ihrcc factors that affect the keeping time 
Keeping Time (Months) of .ismokcd meal. ' . < 



I. 6- 
•2. 8. 
3. I. 



:3. Give.thc two soiuilons that may be used to remove 
surface moid on hams. 
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C H A P T E 



Processing and Preparing Meats 



IN THIS CHAPTER, we will discuss the following: 

• Chinicter^^ of meats. 

• Bone structure.. 

• Meat prcM^ssinj. _ . 

• Eterbecuing meat and poultry. 

• Salvaging procedures. 

4-t. etanKterM^ of Mca& 

Some meat is dark^^ red. Otlwr meat Is light pink. 
Also* the bon^ of young animah are JioLthe same, 
coior as are the bones of older animals. These and 
other diffenent charactemtics [ndi^te more desirable 
or i» desirable quality in the ^g|«ne type of meat. 
Aa:ordihgly we will examine si^ characteristics iii 
this s<Mion. - 



OIH. Aaioeiatc givoi meat cluracttri^ks each with 
certain moib and nanie various cuts of pork the com- 
nilsiiry prcwiim* 



»eer. Beef js the flesh of mature Mttle a year or 
more okL Srain-fed steers under 3 years of a^ pro- 
vide the b<»t guaUQ beef. Good ^ef has bright red 
fle^h« weil-marbled tissue, andjs fmely textured with a 
cbverin^offiSh, white fat. Steers and heifers diff^jn 
that a grater pcmntage q^^ ^ibte xoxsx (fat-^o-bone 
ratio) is contained in steers. A heifer is smaller than 
the average $tccr carcaw. Stc^ 
iikml by the prtnen^ of ^ pizzle eye (or cap) located 
above the afithbone at the nimp eiul Marblm 
he^Hc of fajU tMnUim^ ruiu^^ tlx middle 

of a cutT^--aa dist i ngui shed from the rim of fat around 
the of thc*cift _When iou firt 
d4|;ik l^'^Pi^'^i^^^^ tuna bright r^ soon after 
exposure to air. dairable beef has heavier lines 
of marb^g aml_^nds tdward^cdlowish^^^^ 
or covoing. Bones of older cattle are white and brit^ 
tie, whifein young «hiitialji> the tMines are^H: and n»d. 

VeaL VqU^is the i^t of miik-fied ^ves usually 
Itoder 3 months of age. Good quality veal is charac- 
terized by Ught pink^ fitwly tMtw 
by firm, whke at, with gleaming white cartilage (tiie 
ea;rfy, soft bone structure which ciuuiges to hardjer 
bone as the aiiinud itows older). You will Hnd the 
flesh of "Older oilv^ redder than that of younger ones. 



In older calves; flesh is more like ihe darker, red 

of mature bwf^^^^^ " : __ __ , 

Baby J>e|fti^^S 10 months of age, and is larger in 
confirmation thaa pure veal flcsli of baby b^ is 
more Ul»_tHe red of mawre 

and veal have a high moisture content^ iemd the pro- 

tccmve cbvcrihg of fat'is thin^ _ 

iJmb. Shosp under 1 year of age^is classified as 
Iambi The jlesh of lamb U fuTh-graincd and lighLpirik 
ih color. You will i^nd the bones soft, s^nall antt^cd. 
Lamb has a plainly visible joint. This is a temporary 
cartilage v^hich forms a serrated (tbbth-likcj surfaoe 
l^t>mn_the shaft of the bone (tibia) and the head of 
the bone jbst above the fetlock joint oh the foreleg. 
Ofder jih^p have harder and whiter bones than lamb 
and no -break joint'' is present. They have a -spool 
jofatt^,, tl^at ttjhe ^regular fctlopk joint on the foreleg, 
The breik jp^^^^^ to bone, and the break will, 

no longer occur above_tlie fetlock joint. 

Pori. Pork is the flesh <rf hq^^ 
year of afe. Good pork has smooth sidn, ^yish-pink 
flesh, and is Jtne-grained and firm-textured, >yith a 
covering of furni, -white fat. Poorer quality pork is 
dark pink to red and Sometimes has^ fat with a yd- 
iowish tinge or cast, especially in Ibwct ©ades. The 
(^gng**'fyry J^jy procuroi pork in cuts, such as loins, 
spaftribs, iiams, boston butts, bacon, shoulders, pic- 
nics, and fat l?ack. - 



1. Match each meat type foMdJn column^B with ia 
related chartcterotic^, given in column A, by 
writing each numbered type (column Bj b^ide its 
cbrrespoiidihg lettered cha^Kteris^ti^ (column A): 
NOTE: Each Sem in column B may be used only 
once. 



Cohmm A: 

: ■_: CharMterisjics , _ 

:a: Firm white bright red. finc- 

fexttired:- _ i 

. b. Hard white fit; V^Y^^^^ 
. c. Light pinlu lin^^raihed flesh; soft, 

smail red bones. 
. d. Fine-textund, light pink flesh. . 



Co titmn R- 
Meat Typts 

Veai 

Pork 

Beef 
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In what cuts does the commissary procure pork? 
Name five out of eight. ^ » 



4-2. _ftnictiir« and Priiml Cuts of Beef 

The structure of ah animal mcludes both boiies 
and flesh. Like aU aninuiU, aiitUe l^^^ 
with which arc associated less important bones. In 
this section, we will consider nuij or bo^^ their 
relationship to the two major divisionsi of a side ^of 
beef (hindquarter and forcquarter). Let's begin with 
major bones. 



019. Aaiociile ircAipi of asiodatid facU with related 
bona. 



1 



£%ercis^ 



Match fleeted associated facts, found in column 
B, with major boi]pes, given in column A, by writing 
each numbered grpu^ of facts (column ^^^^ beside 
its corresponding major bone grbup (column A).; 
NOTE; Each item in column B may be used only 



once. 



CoTwnifi A 
Major Bones 
• i- and foreshahk 
. b. Peiyic bone 

; c. Neckbone _ 

. d. te|:bon» (including 

hiiidttiank) 
. e. Q^ckboiw 
. f. Ribi 



Column B: 
AssocWi^-Facn 
Include round * bone, stifle 
joint, ajid shank. 
Att^hed to backbone at 
■t one end. 
Partj of foreleg. ^ 

Supports neck, _ 

Coiiiiits of altch bone and 
hipbbiie. - - 
Includes blade bone and 
chine bone. 



Major Sonet. Figtirc 4-1 shows a skeletal chart of 
a side of beef. Observe this chart carefully as we study 
boric structure. Refer to it often in this discussion. 
We shall study these major bohwj heckbone, back- 
bone, pelvic bone, leg bones, ribs, armbone^ and 
shankbone. 

NecJcbone. At the bottom left of figure 4-1, note the 
neckbbne* This bone exists of vertebrae (jointed 
bones> which support the ahiinals' neck. 

Backbone. Above the ncckbone (fig. 4^1) you^see 
the backblbne; extending ifrom' heck to taUbpnc. The 
backbone is similar to the huniM jpinc. Noti^ these 
bones Mfociated with the backbone: the blade bone, 
which you use as one guide in processing chijck; and 
the chine* bbhc, used p a measuring point in sfci6> 
' beef proc^ing; Although shown here as a sintlc 
point, the chine bone is actually a ridge or crwt 
the Mck^hc. Noti^ thkt the backborte supports the 
upper end of tfac_ ribs. - 

Peiyic bone. Jbil yciy import^ 
responds to the human pelvis, contains both the aitch 
(or rump) bone and the hipbone. The aitch bone is^so 
called because it resembles a rough capita* jettcr H. 

Leg bones. Strictly speaking, the leg bone refers to 
the round bone of the hihdjquartcrs^ but we also find 
a shankbone attached by a jomt to the round (leg) 
bone. Note the stifle joint between the round bone and 
the st>ahkbohe. _ i 

. Ribj Osxtlc have 15 ribs, attached to the backbone 
at one end (left side, fig. 4-1} and to the brw^^ 
the other end. A beef forequarter contains all but the 
tot ( i 3th) jib. You will use ribs to determine where 
to make key forcctuartd^ cuts. 

Am ^ foreshmk bones. The anhbone (lower 
center, fig. 4-1), actiiaUy part of the^animars^ 
leg, is surrbuhdcd^by meat which makes .fine arm 
rcasts: Use the armbonc as a guide when sejjaf ating 
the arm and shank from the chuck area of the fore- 
quarter. The forwhank bone is the lower part of the 
animal*s front leg. ^ . 



620. Associate sipiiflcant retail cute with their ap- 
propriate relitMl primal cuti of beef. 



Hindqairter Primal Cutt. Carefully study figure 
4-2, beef hindquarter chart, as you relate hindquarter 
bone structure to standard cutting lines (primal cuts) 
arid invididual cuts, A hindquarter— which consists of 
the last U3tfi) rib, part of the backbone, the peiyic 
and leg bones Jincluding the hindshank>— contams^ 
seven cutting areas. Let's siudy the details of each 

ii cut. _ * ^ - . - 

an*. The sKa^ik (area 1 at the top of fi^. ^2) 
proves ground beef and stew beef. The shank is the 
end of the aiiimal'^s^ hind leg: 
fieei offbimd. The heel of round (area 2) includes 
the stifle joint, which ibihs^thc leg (round) bone to 
the shaqkbonc. It provides|pround beef, stew beef, and 
roast. Note the dotted Urrfnext to the bone. Ydu have 
to cut along this dotted Hnc in processing the heel of 
round ar» 

Roimd. The round (area 3, fig, 4-2) is one of the 
chpioe beef areas. It includes the round (leg) bone 
and yields SWISS steak (a) and round steak (b). Round 
steak is a favorite with cUstomcnj. 

Sirtoin Up. Also called knuckle, area 4, is directly 
opposite the round and contains such individual 
as roast and st(Mk. Sirioin tip provides excellent tip 
roast, a choice bit of meat. . . . 

Rump, The rump (area 5) Jncludcs the aitch' bone 
and tail bone. Pro^ss the rump into roasts. 

tain. One of the most choice beef Jtreas, the loin 
tarca 6) provide sirlc^^^^ steak, porterhouse steak, 
. T-bone steak and top loin steak. ^ 

FlarA. The fiahk {area_ 7) yields not only ffcank 
steak but>al2u> ^ound beef and beet stew. Note that 
the only OQnIb in the flank area is a part of the 13th 
rib. The stc^* is removed from area shown withia the 
dotted line. 



BEEF BONE CHART 



PELVIC BONE' 



TAIL BONE 



AiTCH i RUMP) BONE 
HiPBONE — — 



SLIP JOINT 



CHINE BONE 



BACK BONE < 



FINGER BONES 



FEATHER OR 
SPINE BONES 



BUTTONS - 

BLADEBONf 
CARTILAGE 

6LAPEB0NE 

RIDGE OF 
BLADEBONE 



NECK BONE 







m 
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HOCK BONES 

HIND SHANK BONE 

)sTiFLE JOINT^ 
KNEECAP 

LEG (ROUND) BONE 



RIB CARTILAGE^ 



BREASTBONE 
ELBOW BONE 

FORE SHANK BONE 



ATLAS 



ARM BONE 



Figure 4-i: Skeleul side of bctf. 
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1. ShMk 
b. SttwbMf 

2. HhI of vtMind 

a. QroModbMrf 

b. Sawtof 

c flOMt 

3. Roui^ 

a. SuvtesttMlc 
ll. Round iMk 

4. SIrMn tip (knucidM) 

a. RoMt _ _ 

b. StMkor roMt 



6w Rump; boNMd and rolM 

e. Loin L_ 

a. Sirldnittcfc 

b. Pin tmk • 
e. PbrtarhoiM ttaa^ 
d. T-bonaitiBk 

a. Top loin ttaak 

7. Fl«ik 

a. Staak 

b. Ground batf 



Figure 4-2: Hindquaner chart showing cuttint lines oT standard cuts. 

FomimrtK Primil Cuti. Look auefully at figure the chuck from the rrb and plate sectipn,^d then the 

4-3_^ fbrequarter included the neck, blade bone, two sections are processed into retail cuts from the 

part of the backbone, the firSt 12 ribs, and the shank- various are^lnted. _ 

bone Let's examine each of these primal cuts. Area 3a. This area is processed into blade bone pot 

-r , is- 1 ^ .K- r„r~h«nt roasts or steaks. It includes part of the backbone and 

Ste«fc. The shank (area 1) 'J* most of the bladebone. Bladebone roasts and straks 

bone and a small portion of the artnbone. Fromme ^„ recognized by the long flat (blade) bone running 

shank you get ground beef, beef stew, and soup lik^t \ * . 

with bone^ ' )i. - 5ft. Area 3b has a portion of the armbone and 

Neck. The neck (ara 2) Is processed into ground bladebone and the first six ribs. T-bone pot roasts/ 

beef, stew, bonelew roasts, arid borie^ can be proc- steaks or boneless pot roasts/ steaks. 

essed and sblB sis rieck bones. ^^ea 3c. The rdiirid bone and lower rib bones are 

Cfc^* (aroi 3). This large area is one of the more included in this area. Area 3c yields round bone roasts 

desirable parts of the forequarter. You first separate or steaks. 
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1. Shink 

«. Srbund^Mif 

b. SttiW bitf 

c. Soup mot w/bon« * 

2. Nick-bonS« roait. itiw b*f or 

3. Chuck _ „ 

i. Bladft boiM pot roMt or ftMk 

b. T^mpotriMtorstMk 

c Round bpiifi pot ro«t farth) or mik 

d. BoiMtw pot roHt U» b» or c) 

4. Wiki^ 

a. Stpw bMf_ 

b. Ground bMf 

c. Bonil w pot roait 



5. Rib 

a. BibttMfc^ 

b. RibtyvftMk 
c Roart 

6/Plati 

. a. ^lortribt 

b. Qround bwff 

7. »ioft platt, ground ba«f 

8* 3-rib uoinar 



Figure *.3. B«f fortquiftcr chart showing cutting lines and location ^ standard cats. 



Mr^ JTic bnsket yields ground beef, stew beef, 
and bbhclcss pot roast, „ 

Area s, TJie rib includes the upper part of ribs 7 
through 12 and a portion of the backbone. From this 
ar^ you receive rib steak, rib t^t steak, and rib 
roasts. 



Arta 6. The plate area consists of the center rib 
bones of 7 through 12. It yields short ribs and ground 
beef. 

Area 7. the shortplate consists of the lower part 
of rib bones 7 through 12 and yields ground beef. 
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Area$. The 3-rib corner yields boneless pot roasts, 
stew, ani ground beef. Rib bones 4 through 6 arc 
located in this area. . 



icttcrcd primal cut (column A); NOTE: The in- 
divlduai cuts in column B .may relate to more than 
one primal cut. 



Exercfacs (020): / ^ 

1. Match each indiyidiiil cut fOW Byith 
its related spproprikte standar<!khindquarter pmhal 
cut» given in coluiiiin A, by writinf cacfr numbcr^^ 
individual J:Ut (CO l^n B) b^ide cqrresponding 
lettered primal cut llcplumn A). l^OTE: The in- 
dividual puts in column Ihmay relatf to more than^ 
' one primal cut. ^ ^ 



Primal Cuts 
. a. SHiiii 
' b. H<«l of round 
- c. Round 
. d. Sirioin tip 
. e. Rump 
. f: toiiL 
. g. Funk 



. 'Coitann B:_ 
Individual Cuts 

1. Boned end rolled rout. 

2. Flank steak. 

3. Beefstew^ 

4. Ground beef. 

5. tdbpne f teak, top loin steak. 

6. SwiMLiteaJc.. 

7. Roasu and steaks (opposite 
round area). 



Match each individual cut fou^hd iir c^^ ? yv'th 
its rejated appropriate standard forcquarter pnmal- 
cut, ^ven in column A, by writing each numbers 
individual cut (coliimn B) beside its corresponding 



Columh A: 
Primai Cuts 

, i. Chuck 

. b. Plate 

: c: Shank' 

. d. Short place 

. e. Brisket 

. f. Neck 

. g. Rib 



- Cdlamn a- * 
Thdivtdudi Citts 

1. Ground beef. 

2. Beef siew. 

3. Boneless pot roast. 
4 Steak. 

5: Blade bone pot roast. 

6. Short tibi. 

7. Round bone pot roast: 

8. Soup meat with bbiii: 



^^3. Beef Proccsaing 

You are how ready to study the processing of beef . 
We wiii discuss preHn^nary hindquarter breaking 
procedures and the final prbcessihg of retaU cuu 
the hindquarter. Then we will cover forcquartcr« 
breaking and further processing procedure. We will 
also discuss fabricat<Mi subprimal c^^ 
begin this discussion with hindquarter processing. 

. nt, btfferenltate between correct and incorrect 
given statements reflecting prelimiiiafy hindquarter 
breilUiii pfocediiires, correcting the latter. 

Hindqiiirter Breilcinl ^dcedur«i« Ref^ to figure 
4-4 through 4-13 as we discuss the breaking pro- 
cedures for the hindquarter. 
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Figure 4-5. Removing flsnk. 



Figure 4-5. Remove the spj cord arid all dry, 
dailc, or discolored portions of the hindquartdr: 

a, Reiftbve the kidney ahd ail excess fat, bt|t^ leaving 
an ample covering jrf 

' & Measure 3 inches from the eye on the loin end 

and mark, _ _ i 

c Locate the natural seam and follow the contour 
of the round, cutting in a straight line to the 3 inch 
mark. ^ 
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Figuic 4*7. Removing ilrkMO tip, 



Fffure Next, nMnbw4hc sirloin U^^ -~ \ ' 
a, Lqoien the^kneecap tbiT^overs the sttflejoint 
^. On tbe top tomd iide^ ciu from the EneiKap 
(tbe lei:^ <^ tte Icvten^ down to the sitchbdiie to 



(thej^gth of the hqboneXdown to the ftitchbone to 



A Infirt^dur imithi^ throogh li^pity tissue of 
the loieecap,^ the membimncl^'h^ the meat to 
. the bonei and puU the sirjoin tip down to aitchbone. 
" _ ^. Turn the knife at the rump knuckle and dniw 
out i inch abdve the gland on the flank side, leaving 
the ^and on the tip.^ 





K 



f^m^9^ jOmpt^ U^^ mikriUdn by uwinf 
thiottgh t)i9 |>piiet. Cuuiiig at this angle witi result in 
lets bone in pinbone steaks. \ 



ftiU Mita flon f«MC 




JFtgurt 4^10. Remove the aitch (rump) bone from 

thctolfid. ^ ___ __ __\ , _^ 

M«1c a tine on tto round side om inch from 
aitchbone^ usicii the top points of the aitchbone as \ 



' fr.^ Remove the tailbone and thntt ' ' 

RjNnpvi the meat from the exposed cavity of 
tfaeaitdibDa^ * 

d. Remove the aitchbone by following the curva* 
tun? of the _ _ ^ 

Use t rimmin p f6r ground beet 
r l J^' ^t this time the rbu^ inay M if for 

pro^aing bone^ steaks, br further botied for bone- 
less retail cuts. _ 
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Fl^^ Bone tte rmuid from tteJe^5<$ne. 

£ EoUow the nituril sam b ^ 

Ji j^^ttetagiflttiii|^aiouiid tfie^^onedcwittotlM 
bttil portion of Itae kgboiie. Tfm wuglit <tf the round 
4fai asm in Uw tepirmtipn^ ttejq^»^ round. 

ir. ReieMic the round by cutting tround the end of 
ttaiekgbooe. 




ExtvciMjt21)i ■ : 

'mnti Urilt f&Uj>f JSj'iH^ orF in ^ bbmkt 
proyi^ incorrect sutementi to 

COfP6^£ OtttS* __i 1 i 

a«T$ tbi hiadmifBt^ extend the mciit- 

hodkaU of the wou^^^ 



b: Bif cif raao^g tUe fluk, remove the kid- 
ney and aU fai cdvenng the tenderloin. 



c Wlmi removii^ the sirloin tip, leave the 
gisnd on the fttU ioin. 



2. 'Whit ire lh« two itepi invotving measurement 
and seam location preceding the sawing thr<»ug^ of 
theM3th fib to complete removal of the^fl^?, 

i In ^bHi^iiiV the Correct angle n>r the cutting 
line tepansting the /ull loni from the round area 
what alne the pivotal point^ 



v.. 



d. Remove full loin from the round by saw* 
Ing through the rump knucklebone and the 
fifth sacral vertebra. 



tnm tht Wad^ntttr lad raMqp«m com^ \ 



pto^iriBg both. 



e. Scfwatt the round from the hindshank by _ : . . . _ ^ 

otttiniabove the gambrdccrdtothenatuna Fku*. Refer Jto figures 4-14, 4-15. aiul *-ie in «- 

moving the flank ,steak and procmmg It into steak. 



ERIC 



^0 



.34 ' ^ 



3H 



1 




i^S^'l'L ^i^.XP^ reinovc the flank steak from the 
flank section, proceed- as follows. 

j^' Cut a thill strip from the navel side to untie the 
h«vy membrane. 
b. Remove the' membrane by puliing from the thick 

end to the oppoijtc ci^. 

c: Locate the natural scaip under the flank ^teak. 
^ df. Release on the thick end and puU the flank steak 
far 89 it will poll (»Bily'^ then cut oft the flank steak. 
\^f.< Use the reniaining portion of the flank for stew 
betf and ground beef. 



Figure 4>14. Removing rUnk steak. 




_ F^^fJf ^'I^- T^^ A*^^_*tcak is lean, oval shaped, 
and free of serious membrane or white fibrous tissue, 
with the grain running lengthwise. 




Figure 4»t3: Ftenk iceik. 





Fignft 4^1^ Mffdaiidsfiv the Hsnk stoUc 



figure the flank stcjtk may now be merchan- 
dised in any one of the foOowing ways: 

a Shorten the inu^le filKirs by scoring the steak 
with a knife, making crisscross cats about 3/4 of an 
inch apart. 

Tenderize the st^, using :thc tenderizing ma- 
chine^ _ 
__ c,_?tcpdxt the fla^_«f^_ * 
the thick end of the steak crosswise toward each side 
(forxxuhg ah opening but hot cutting througti the sjde). 
Insert the knife Jn the opening and cut a pocket on the 
ihside_of the sioik* 

. d. Prepare filtet of A*S^ b^TP^ij^lA*** s^**^ ^^^^ 
a piece of fat. Insert toothpicks or meat skewers, and 
• cut it up into individual steaks. ; 




Sirioin tip. Refer to figures 4-17 and 4-18 in proc- 
essing the sirloin tij. i._ _ ■ 

Fi^^ 4-17, In tiie f otto wing steps the sirloin tip 
is processed with the cpycr_pn. 

fl. Remove the kne^^p by cutting parallel with the 
hot of the sirloin tip. 

ft- Rc™pyc_any^^ 

r. Cut the tip iiito steaks or roasts. 
d Using any trimming for stew beef or ground 
beef. 



Figure 4^17. Sirioth lip with cbVthnl oil. 




f7{ui^ 4'1d: The sirioin tip may also be processed, 
removing the c6vcrr l<^ remove the cover, follow the 
h*tyjtaj_^ain ar^^ ^^P- tip is then 

ijl^erchandised a(,fd^Ws: 

a. Cut the sirfeia into roasts of varied weights. 
Thifi, wide siic^ bf cod fat can be placed around 
roasts and tied for a more desirable finished product. 

b. Cut the sirloin tip in varied thickness for steaks 



Figure 4*18. Mcr^handlting tirloin tip with covering on. 
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Rump Rocst. The finished rolled roast is shown in 
figure 4-19. Use the following steps in preparing 
rump roast. 

a: Form the boneless rump into a roll. 

b. Tic the roll crosswise with roast cord, approxi- 
mately 1 inch apart, or use netting. 

c. Merchandise the pjdl whole or cut into varied 
weights. V 



Figare 4-19. Rolled rump roMt. 





Bbne-lh Round. To process bbne-in round steaks, 
refer to figures 4-20, 4-21. and 4-22. Figure 4-20 
shows the full bone-in round before processing. 



Figure 4-20. Full round, bone-in. 





i 

■A. 



Fi^e ¥-2^ Jlcmove exists fat the gland from 
rouiid steaks before merchandising. 

Foil BooitaM Round Cuti. Refer to figure 4-23 for 
processing fuU boneless round cuts. 



Figure 4-22. Trimming bone-in round steaks. 




F^^e 4-23, To process full round boneless cuu, 
proceed as follows: , * 

a. Slice the st^cs 1/2 inch thick until the heavy 
deposit^of fat in the center of the round is reached: 

Trim this exc ess fat and any discoloration from 
steaks before merchandising. 

^' J*?Sai^ter of w can be merchandised 
as roast, steak, and stew ptef: 



Figure 4-23. ProccMing full boneictt round steaks; 
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To separate the round and process individuai^ts, 
refer to figure 4-25 through 4-28. 

Figure 4-25. separate the top round from bot- 
tom round, proceed as follows: 

a, Scpai^tc the top [inside) rbun^^ 
(outside) round by following the natural seams. 

b. Leave the eye of round attached to the bottom 
round. 



Figure 4- 2S. Sep«niting top round from boiiom round. 



Figure 4-26. In processing the top round, proceed as 
follows: ^ 

a. Remove any discoloration and excess fat found 
on the outside. i : 

b. Merchandise the round as steak or roast. 

c. Gut these steaks 1/2 inch thick. 

V. Cut the roasts lengthwise (wit the 

t^j^t^o give a uniform crossgrain carving when they 

ar!t cooked. \. 

^ r The back portion can be used for stew beef or 
ground beef. 




Figure 4-26. Top (inside) round. 



> 




Figure -4(-27;, To: process the full bo t^ <eye of 
round^S bottom round as one unit) round, do the 
fbiibwihg: _ __ _ . . 

a. Remove the popliteal lymph gland. 

b. Remove the silVcr strip located at the seam where 
the sirloin tip was .separated from the bottom round. 

c. Cut these steaks 1/2 inch thick. 
d» Cut the roasts into various sizes. 

?. Trimmings are used for stew beef or ground 
beef. 



Figure 4-27. Full boiioin (outside) round with eye attached. 
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Fi^re ¥-23 to process eye of round and bbttbrh 
round- cats, proceed as follows: . 

a. Separate the eye^f round from the bottom round 
by following the latural scam. 

b. Remove any excess fet and the lymph gland from 

the bottom rouiid. 

c: Remove the silver strip from the bpttpm round. 
Cutthc cyc bf rbund into^^^^^^ 
l^vc it whole or cut U into roasts of various sizes. 

tf. Prbc^ the bottom round in the same way as 
the eye is processed. 

/. Use any trimmings for stew beef or ground beef. 



Figure 4-28. Eye and bp^om (outside) round. 




Full Loin. The full loin (fig. «9) consisu of two 
whdle^ie cuts, the sirloin (a) and the short loin (b). 
To separate the sirloin Ja) from the short Iw^ 
locate Jhe end of the hipbdtie (pinbone) and cut paral- 
lel with the face of the sirloin end. To process the sir- 
loin and shorfloin, refer to figures 4^30 through 4-35: 



Figure 4-29: Trimmed loin of beef; 
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Figw'e 4-30. The sirlbih may be boned and the 
steaks merchandised MtRSncless^ ste«s and 

to pro^ss bone in sirloin as follows: V_ _ 

a. Cut these stwilu of uriiform thickness by keeping 
thc_ siHbih pfefMsd against the guide. V 

h. Cut these steaks 3/4 to VA inches thick (acced- 
ing to customer dcmahd). 1 

c. Trim all individual iteaks of excess fat and bp|ie. 

J. 'Remove any bone dust before mcrchandisir 



Figure 4-30. Procctiing sirloin. 




Figtire ^31 Notice ^hc whole sirloin (top center); 
pinbone st«k, trimmed and untrimmed (center); and 
sirloin stwk trimmed and untrimmed (bottom). 



Bgure 4-31: SiHoln and pin bone steaks, thmmed and untrimmed. 




Figw'e To trim the short Join, do the f ollowing: 

a. Remove the excess chine boric. ^ 

b. Trim the backbone to remove any discoiorati«n 
and sharp bones. / 

c. Remove any excess flank meat and remove any 
Uils that cx<^d 1 inch before cutting into steaks. 



Figure 4-32. Thmmuig short loin: 




Figure 4-33: Proeetiing short loin. 



r Figure 4^33. To process the short loiri, proceed as 
follows: : 

s- Cut steaks of uniform thickness by keeping the 
short loin pressed agaiMt the gu^^ 

p. C\ii portcrhoasc and T-bone steaks 1/2 to 114 
inches ^ick and top- sirloin steaks 3/4 of art inch 
thick. However, tMJ"^^^^^ steaks 
depends upon customer demand. 

c. Remove, any bone dust. 
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trimmed and untrimmed (left); T-bone steaks, 
trimmed and untrimmed (center); and top loin steaks, 
trimmed and untrimmed (right); 



FtfUft 4-34. Sleaks cut from t hbit 4bm, 




Tte uppif oit li tht trimniAd loin of bMf, showing locttion of .^taaks: 

A. SiHpJiL 

B. FortarhOQM 

C. T-b6h« 

D. Top ibin . 

A. Sirioin, cot from Itrg* and of loin. XT 

B. PortifhMM« cut f rcwn Jir9i_ind of short loin. A lirgi tender- 
Ibin is characttristie of porttrhousaVtMks. 

C. T-bofii,^t iftcr poitirtfotJM has btih Hrniovid down to point 
vvHira tamJaH^n iMKiomas thin. A smillar tenderloin is charac- 
tarittic of t-bo«a stialcs. > 

D. Top Ibifi stiak, the rimainirig !H>rtibn of short tbih. Top loin 

steaks are characterized by very litde or no tenderioinr . 

Figure 4-35. Trimmed loin and steaks. 



_ Notiw jhe full rpiri,4he individual cuts 

derived froip it, and their location. 
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Ciiii Rccdvcd From Hindqiiirterfr Figure 4^36 
shpws_and lists the standard retail cats received from 
the hindquarter. 




Hind ^mk meat, bon«-in 
Sou^bpnes 
Kidney-^ 
Flawk it— it 

Bottom (outtida) round tttalc, tya removad 
, . Eyi of roand ttMk 

G. SiRoih tip (kniiekli) iumk, c^irihg on 

H. Sirioin tip Jknuckle) ttaak, covering off 

I. Full round itiak 

J. topt ilniWt) rqundLStiik 

K. Bottom (outiida) round tteak, eye of round indudad 



A. 
8. 

e. 

p. 
£. 
F. 



L. SIrlpih steak 
ni. Club stMk 
N. T-j^nistMk 

.0. Porterhouse itwik_i _ . . 

*P, Sirioin tip, cowering on 

S. Top iihtide)_r6uhd 

R. Eye of round . 

S. Sirioin tip, Mvering removed 

T, BumproSii bpnelesf ^ 

U, Bbttpm (ouoide) round, eye stjll attached 

V. Heel of round 



Figure 4-36. Cuts from beef Hindqoartcr. 



Exerc&M (022): 

Complete cxcrcii^ I through 8 by filling in the 

blanks with the appropriate word or words. 

steak has. grain running lengthwise. 

2^ Xhc - — " -- may be merehan- 

' dised with the outside cbvcring intact or removed. 
3. The retail cut that has a gland in the center is 



4. The cut of beef that has shank meat attached is 
the — r • 

5. The silver strip separates the — from 

the — — ----- 

6. To separate the sirloin from the full loin, cut paral- 
lel with the fiae pf t he s irloin end to the . 

7. A^large tenderloin is characteristic of a 

steak. 



8, The last steak processed from the shortloin is 



9; 



The folipwihg are step^s in M^a^^^ 

from bottom round and processing both correctly. 

Resequence their order after first Mparating them 

into (a) top (inside) and (b) bottom (outside) 

round. 

a. Cut the steaks 1/2 inch thick. 



b. Follow the natural scams in separating the top 
round from the bottd^^^ 

c. Use the back portion for stew beef or ground 
beef. ^ 

d. Remove any discoloration and excess fat from 
the outside. 

e. Leave the eye of round attached to the bottom 
round. 

f. Cut the roasts lengthwise (with the ^fain of the 
meat) to give a uniform crossgrain carving whin 
they are cooked. 

g. Merchandise the round as steak or roast. 

023; DfiSniinate between cofrwt and incorrect state- 
ihehti ilwutjpfellinlnary breaking procedures of the 
roreqoarter and final rib processing, invalid, cor- 
rectihg the latter^ aiid identify ac;ceptable ways to 
mcrchandbe the shprt pbfe firom a.mixed list of ac- 
ceptable and unacceptable such ways. 

Preliminary Forequarter Brea Refer to figures 
4-37, 4-38, and 4-39 for preliminary breaking proce- 
dures: 
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Figure W-J?, WhUe the fortquarter is hanging oh 
the nui^proo^ as foUows: 

a. Remove the spinal cord. 

Jl^^fr any dark expoMd sUHl^^ in 
the xscdii area. Do not ase this for groond-beef. 

c. Remove any nmt in the cavity of the chine 

_ cL Remove the sidrt meat from the inside of the 
fpr^Mrti^ on the pji<^|M»ctio^^ %J^h strip 

from the thhi edge to untie the membrane; potting the 
membrane from tlie inside and the outside of the 
skirt; and catting under the skin, staying close to the 
rib bon« and over the rib ^rtilages. 



Figure 4-37. Bfeaking fortquiner 




Figure 4-38. Merchandising 4hc shirt mttkt. 



Figure ^-SB. To prepare for mcrchahdisihg, remp^^^^ 
any excess fat from the meat. The skirt may be mer- 
chandised in any one off he following ways: 

i»t_ As skirt steak Ifilte^^ »_tcak, ccn^^ 
To prepare the skirt stmk, cut a strip of cod fat ap- 
proximately 1/2 inch square; place the strip of fat 
crosswise on the skirt meat and roll it lengthwise, so 
that the fat wiil be in the center; insert toothpicks fo 
hold the roll toother and slice between the tooth- 
picks to make individual cuts. _ 

b. As ground beef (top right in fig^. 4-38). 

c. Beef stew (bottom right in fig. 4*38): 
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Figure ^39. Count five ribs from the neck and 
pierce bciwcen the fifth and sixth ribs, then proceed 
as follows^ _ 

a. Cut ^twccn the fifth and sixth ribs, parallel 
with the rib bones 

6. Saw through the breastbone and the Jwickbon^^ 
separate the wing section from the crosscut section. 



Figure 4-39. Separating wing sectiotf from cfpsS-cut chock; 




Prbccsiing tlM Rib (Wlnt Section^ Figures 4-39 
through 4-50 show processing of the wing section. 

Figure 4^: Measure 7 inches from the c^ine bone 
on the small end and make a landmark to be used in 
separating the plate from the rib. 



Figure 4-^. Marking plate. 
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Figure 4^1. To remove the plate (navci), saw from 
the mark;, keeping the line of cut parallel with the 
back of the rib. 



\ 



Figure 4-41. Separating pUte from rib 




Figure 4-42. to prepare shbrt^bs (left in fig, 4^2), 
cut across the ribs in applrpximaiely 2 inch lengths; 
then cpt between each rib and rtmove any excess fat. 

To prepare the short pjatc ()right in fig. 4^2^^ 
between each rib bone and through the rib>cartilapes; 
remove the excess fat, and merchandise it as soup 
meat with bone in, or bone it and grind the meat. 



Figure 4-42, Processing short ribt und short piate. 
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^^''^ T*?c short plate be merchandised 
in any of the foiiowing ways^ , - 

a. With the plate boned, excess fat renibved^and 
used for gf^oUnd b<b^^ 

b: As stew beef (bottom left in fig. 4-43). 

c. As skirt steak prcKesscd from^ the skirt meat 
Th€*'skirt meat is located on the insido of the short 
plate (secoiid from the left in fig. 4^3). 
_^L_As soiip meat (with bone in, jirooesiscd from the 
short plate) with the top layer of meat and excess^t 
rcrnaihihg oh the, cut (third from left in fij|, ^_3)l__ 

€, As shon plaje with the top layer of lean meat;and 
excess fat removed (bottom center of fig, 4-43). 

/. As short ribs cut full Jcngjh for barbecuing, 

g. As short ribs cut short for stewing or braising. 



figure J^cmbvc the chiiSc bone and irim feath- 
erbones, proceeding as follows: 

a. Hold the rib at ah angle to cut at the base oT the 
chine bone jwhere the chine bone contacts the spinal 
cord channel), 

b. Close the guide on the saw to rcmj^^^^ shi^ 
bones and discoloration from featherbones. 

c. Do not allow the saw blade to penetrate into 
the meat.* 



Figure 4-44; TVimminI rib; 




/ 



Figure 4-43. The trimmed rib can then be processed 
into steaks or roasts. 



Figure 4-45 Tnmmed nb 
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J^iP":t?^P^:\l^ following Steps in catting rib 
stcaks-and roasts: 

a. Cut the first three ribs from the small end for 
nb steaks or rc^sts: 

Use the next three ribs for steaks. ^ 

ci Bk>M the reniaining two ribs and process them 
into rib^eyc st^ks. 

d, E^etermihe the thickness of the steaks according 
to outomer demand. 

e. Remove any bone dust from the steaks before 
traying them. 



Figure 4-46. Prooening rib. 




Fls^r\ ?-?7. The bone in, trimqicd rib steak is 
shown in the left ofilg. 4-47. The rib steak, showing 
the ncowsary trim of excess bone and fat is shown on 
the right in this figure. 



Figure 4-47. Rib stcmki. trimmed and untrimmed. 




Figure 4-48. Merchanditing nb rout. 



figure 4-48, Uite thc foilbsi^ing steps in preparing 
Tib roAst: / 

fl. Remove the backbwic, the fcatherboncs, and 
ttie bacfcstrap (left fig. 4-48). 

h. Place a thin (1/4 inch) layer of fat where bones 
have been removed (center fig. 4-48): 

c. Tie the fat into place (right, fig- 4-48). This fat 
will prevent excess shrinkage in cooking and facilitate 
carving. 
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Flpire ^50. The bbmless ri^^ be processed into 

any of the fotlpwing retail cuts: . _ 

i As bbncicss rib roast J top left, fi^ 4^50). Roasts 

^ niei^j^J^!^ ^ rolled. 

6. As boneless rib steak (bottom, fig. 4-50). 

c. As rib eyc roMtitpp fig^ 4-50) or rib eye 
steak (boudm righ^ fig. 4-50).* To process the boneless 
rib into rib eye, remove (he out^r cbyenhj by follow- 
ing^ the natural seams. Merchandise the lean trim- 
mings from the cover as stew beef or ground beef. 



Figuit 4>5d. Merchandising bonelcst rib. 
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* > < For exerciiM J ttrbii^ t^hc correct statc- 

mcnti by pla^ g M t oi^F in itsi^ blanks' provided. 
CbOfe i^taioorreci tintctBemt to correct ones. 
_ 1. Tl^^ismtme^ ritnoval: from the plate 
^ before prooes9^|. 

2. The w(|li jioBtiM iAd^ CT^^ is 
serrated tetwwi the fifth and sixth ribs. 
...^ 3. Separate the: plate and rib S inches from the 
ebtne boM^ on tbejmail end in a line pamllel 
sdth tte back 1^ the rib. 
' • 4. The {ull rib yields rib steak, rib "eye steaks, 

asd short ribs.' \ _ 

5. Tbr back strap is removed from boqeless rib 
cuts. . 

6. Frodi the foUowing mixed list of iix«ptable^^a^ 
tUK^pobte i»yr to merchaiglipe the short plate, 
identify those ipceptable by placing R (nptt) in 
bUUik^mpM^L^ve unacceptable wkyi with 
notbing^befoie them. 

lu^As soup ioMt with the top layer of meat and 

e»xii fat remaining on the cut 



- b. As short Hbs ciit full length for barbecuing. 

c. As skirt steak processed from the skirt meat 

located on the outside of the short plate. 
^ d. As stew beef. 

e. With the plate boned and used for ground 

beef, with excess iat removed or not, depend* 
in| on the^de of pound beef intended. 

—' — f. As soup meat with the top layer of meat and 
excm ial tnmm^^ ^ . 

g. As short ribs cut for stewing or brabiiig. 

h. As short plate with the top layer of lean meat 

and excess fat removed. 

014^ Simply mBiiig Sormflbajn^incom^te Ate- 
mmi6 piriafi^ to pmofljii tK bftt^ 
jjctfea of tte bstm^autm and rmquence correctly ^ 
tlM slepa in procMstng the arm seettod Into roasts 
and iAiaki* 

Procsising Se ForMhaak ind BrSket, Figure 4«S 1 , 
4-S2i and show brisket processing and mer* 
chandising. 





figure 4-51. Remove the fbreshank and brisket 
from the xrosicut chuck, then ^r^^oeed as follows: 

Lo^te the knuckle and cut 1/ 2 inch above the 
knuckle on the shoulder side. By cutting 1/2 inch 
a^ve the knuckle, you avoid a large bone in the first 
arm roast. 

b. Keep this line of cut parallel to the back of^he ' 
chuck, 

c. Saw through the arm and rib bones. 



Fisure 4-51. Removtns fofeihsjik and brisket from crosft-cut chuck. 




Figure 4-52. Processing foreshank and brisket. 



Separate the for^hank from the 
brisket by following the natural s^im located under* 
n»th the elbow bone inote dotted Unc in fig. 4-52). 
Merchandise the foreshank as boneless stew beef, 
ground beef, or soup bones with meat. 
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Ffgurt 4^53. The brisket may be merchandised iii 
any of the fdllowing ways: ^ \ 

a; Bone-tn brisket (left In fig. 4-53)\M)rbe used as 
b6he*ih soup m^t. 

b. Boneless flat brisket (ca^r) may be ased for 
roasts of various sizes, stew biP, or ground beef. 

c. As roiled brisket, boiiclcss^ with the deckle 
removed (right, fig. 4-53). To prepare large briskets 
'for rolling, cut y»c brisket Icnghwi 

piece, and then tying the two pieces together with the 
fat sides out. Two small briskets may be rolled and 
tied together for a roast. 



FifUfe 4-53. Merchandising briaket. 




Procssiiii the Chuck Section. Notice figure 4-S4 
for the location of standard cuts of the square chuck. 
For processing of these cuts, refer to figures 4-55 
through 4-64. 



A. Mock cross Hb_ 

B. Shooiitor {wm chuck) 

C. Chuck I. 

D. Neck 



Figure 4-54. Square chuck, showipg locmtion of cuu. 




Figure 4-55. Sepvattng chuck and shoulder. 

5i 



9%ute T*55._ Separate the chuck from the shdul^ 
(chcok— left in figure 4-55, shoulder — right in same 
figtire asTollbws: 

d. IxKi^. the hladc cartilage in the face of the 
chuck and#fi^ approximately i iiich on the arm side. 

Locate the ball Jiortipn of t 
joint of the arm on the neck end and mark 1/2 inch 
fromlhe ball oh the chuck side, 

c. Connect the two marks and cut parallel with 
the back of chuck to complete the separation. 



i 

i. 
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Figure 4^36, Separate the cross rib from the artti 
as follows: __ ^ 

a. Cut between the th^and fourth ribs (count 
from the iMSGk end). __ 

b: Merchandise the crol|*nb as pot roasts, stew 
beef, or ground beef 



r 



^Figuf* 4*5& Scpmiifig block $roti rib frbm arm. 





figure 4^i7. Cut the arm section into roasts and 
steaks as foUows^ _-_ . 

n. Cat from the round armboii^^e bacft^b .the 
large ball bbiie. Avoid cuttihg into tl^large b^ bpne^ 
Dei^rmine the thicknm of rbasts and steaks 
according to patron demand. ^ 

c, Rcmoyc an£ bone dust. 

d. Bone the remaining portion of iftc arm and use 
it for roasu, steaks, $tew beef, or ground beef 



Figure 4-37. Processing arm roasts aiid iteafcs. 



\ 




r 



Figure 4-38. On the left in this figure is^ trimmed 
arm roast. The arm_ roast it^tf js sho^ on the right, 
with the excess fat and bones that should be removed. 



Figure 4-58: Arm roast 
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Figure 4-60. Removing^ knuckle portion of shoulder 
using aiternAie mcrtod. 




Fipire 4^59: Notice the retail cuts processed from 
tiie shoulder section (top center, fig. 4-59). They arc 

M follows*^ ____ _ __ 

a €ro8s rib roast (left bottom, fig. 4-59)._ 

b. Ball bone used for soup bone (seccyid from left, 
fig. 4-59). 

c. Shoulder ^(boneless) used for roast or steak 
(swond from nj|it, fii. 4-59)^^ 

d. Arm roast (extreme right in fig. 4-59): 



Fl^re 4fH50. The knuckle portion of arm may be 
removed by taking the following steps: 

After the been removed, turn the 

xhuck with the bone side tip. 

i?. Locate the blade cartilajj, in the f^ 
chuck and cut approximately 1 inch on the arm side. 

c. Cut parallel with the back of the chuck to sep- 
arate the knluckld^ arm section. 

^ Remove the knucklebone and use it for a soup 
bbnc.* 

e. Use the bone arm section for rolled roast or swtss 
steak. 

/ Use any trimmings for stew beef or ground beef. 



Figure 4^1. Cut the chuck into roasts and steaks 
as follows: 

a. Trim any excess chine bone. ^ 
B. Trim the backbone lightly to brighten its ap- 
pearance. 

c. Begin cutting from the face of the chuck per- 
pendicular to the J>ack ot the chuck: 

d. Cut chuck j-oasts and steaks until you reach the 
heavy depbsit of fat in the neck area. 

Remove any bone dust. 
/ Use the neck for roast, stew beef, or ground beef. 



• Figure 4-59. Cull processed from shoulders. 




Figure 4^2, Notice the trimmed chuck roast on 
the left, this figure; and the one on the right in tl« 
^me figure, showing the excess fat and bone that 
should be removed. 



Figure 4-^2. Chuck roisi. 
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FSfiart Cott prbwind from clnA. 



Figure 4-63. The retail ciits pf6M$«fi from 
chuck section itop <xntcr, fig. 4^^^ as follows: 
i, t^an m^t used forjitew or ground beef. 

b, Firsti^ut chucfc^ jdentifiod by the presence of 
the blade canilajp: (toj5^te^^^ fig. 4^3); 

c. j^ikde chuck, identified by the presence of the 
bottom left, fig. 4-63). 

pe cfauci^i identified by the portion of 
resembfing the number seven (second 
it in fij. 4-63)^ 

:1c, a less desirable cut (bottom right in fig. 

k bon^, merchandised as beef neck ^nes 
1 in fig. 4-63). 





I^gurt 4^, The cuts processed from the 

square*cat dutck,are as follows: ^ ^ 

a. As blade chuck J[ccn tcr top, fij. **4)._ 

d. As boneless shoulder rolled roasts (second from 

top, fig. 4f^). 

c. As blade chuck roast (left, iii bottom two rows of 
fig. 4-6). 

d. As arm roast (right, in bottom two rows of fig. 
4-64). 



Cutt prboeiacd from iquarMit chudc. 




Skift mi^ Of Skirt) stMk 

Hl^ cut diortjlid lon^ 
plata, flat eovaring rMvidved E. 

Rib rose • F. 

• Standing rib roast with covering H. 
; tied, replacing fMrtherfoonas 




• Standing Hb^ fiitfiirbbnii I. 

• Smdlng rib featherfoonas still intMt 
Ribf^istMk K. 
Rib stuik, bontim k. 
RLb stiek^ bph^n M. 
Boneless brisket N. 
vFlit O. 

• Rolled and tied 



Figure 4-65. Cuts processed from the fdrequarter. 
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Quick rcmts 

Block iEngiish, Boston) 

Shoiildir, boniliii 

Arm roam_ 

Nacic bonas . ... 

Rib bbhai with fingar maat 

Soupbona 



Cots Procmc^ From Fortqiuirtm. Figure 4-63 
shows the retail cuts processed from a forequarter of 
beef. ' ^ 

Exmrdm ymj^ } 

Complete exercises^ through 4 by filting in the blanks 
with the appropriaTC word br words. 

T:0^*void large bone in the fim 

arate the foreshank and brisket from the crosscut. 

chuck: ' inch above the knuckle on the 

shoulder side. 

2. Separate the from - -- — 
I inch from the blagc c^ 

3. When the cross rib is separated from the arm, 

— , ^ ribs arc left on the cross rib section. 

4. The first cut process^ from the chuck section is 

~ roast. ^ 

5. The foUqwihg are steps in processing the arm 
section imo roasts and steaks correctly. Resequence 
their order from the incorrect one given, deleting 

any hot nccde^^ ~ 

a. Determine the thickness of roasts or steaks ac- 
cording to patron demand. 

^oncj^c fcmaining portjqn of arm, using it for 
roasts, soup meat, and ground beef. 



5V 

- _ _ _ 

c. Avoid cutting into the large ball bone as ydii cut 
from the round armbone side back to the large 

. bail bone. 
M*^* STPyn^ J?ccf, roa steaks, aiid stew beef 
out of the remaining portion of arm, after boning 
it. 

e: Cut from, the round armbone side back to the 
large ball bone; then slice carefully through its 
center. 

f; Remove any bone dust; 

025. bti cfimliigti between true affd false statemeti«i 
concfrninf fabricated, sub-prlmal cuts of bedf and 
supply niUhl iiiforniatibn In statements abbiit such 
fiibrioited cute, 

*l ^ . . 

Fabrioited Cuts of Beef. The major subprimal cuts 
of beef are shown in figure 4-66. Market-ready cuts 
may vary depending on the jiackcr^j production 
methods. For example, some packers divide the full 
loin (a) into thfec cuts— sirloin butt, short loin, and 
butt tenderioin: For a detailed description of each 
cut, follow fitiires 4-67 through 4-72. 






A. Loin 

B. Round 

C. Rib 



p. SIHoih tip (khiickjel 

E. Armbone chuck (shoulder) 

F. Blade chuck 



Figure 4-66. Major subprimal cuts of beef. 
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?^r? ¥-d7. The full loin contains the iBth rib 
where the side was sepiM'ated between the 12th and 
13th ribs. Thc^nank is cui^ 3^ inches above the eye 
mascie on- the rib end, and the tenderloin is trimmed 
within 1/2 inch of fat, The j^^^^^^^ is Mpafatcd 

fro^ the ramp paivllel with the rib end to jgtve the cor* 
rect ibia angle for retail cutting of bbne-in sirloin 
steaks. F^t is trimmed to within 1/2 inch. The- loins 
are packed one in a box. ( 



Figure FuU loiii. 




Figuit 4*68, The hihdshaiik is rembvedati^^ stifle 
ioim. T^c aitcji^rump) bone, sacnd vertebrae, aiid 
tail joints are jemoved. The round leg bone remains 
intact. Exterior fat U trimmed to withiii 1/2 inch. 
One round is packed in a box with one sirloin tip. * 



Figure 4-68. Round. 




EKLC 



F^gwr^ ^P. The rib is sefMirat^ from yije chuck 
between the fifth andjixth ribs. The rib is separated 
from the plate 3 inches above the eye of the loin end 
and A inches above the eye of tte^chuck end. The 
.chine bone is removed along a straight jine where 
the vertebra joihes the featherbbnes. "Hie blade bone 
remains in. Exterior fat is trimmed to within 1/2 inch. 
Ribs are packed two in a box. 

L 

6^ ' 
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Figwrt 4^7&, The sirloin tip is the portion the 
primal round that is underneath the ro^ 
kneecap and connective tissues are rejnoved. All ex-- 
terior fat is trimmed within 1/2 inch. The sirloin tip 
is packed in a box with the round. 



Figure 4-70. Sirloin Up; 



Figure 4-71. Armbdife chuck (shoulder)' is the por- 
tion, of the square chuck that remains after splitting 
it halt Exterior fat is removed to within 1/ 2 inch. The 
shoulder is packed one in a box with the blade chuck. 



Figure 4-71. Arm chuck. 




Figure 4-72. Tfie blade chiick is half of the fine rib 
square chuck. The tifi of the hjsck is rejmoved^t 
atlas joint: The entire thrqpt area is trimmed com- 
pletely free of blob<i clots, glands, and surface fat/ 
Exterior fat is trimnial to within 1/2 inch. The blade 
chuck is packed one in a box with the shoulder. 




Figure 4^72. Blade chuck. 
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identify exercise statements 1 through 4 as being 
either true or false: 

i. One^ Inch of exterior fat is left on ail sab- 

_ immal cuu. 
2. The rcimd is re« aitch bone, 

sacral vertebrae, and tail joints. 
3. The rib is separated from the chuck between 

the fotifth and fifth ribs. 
4. The sirloin tip and round are packed in 

separate boxes. 

5. Supply the missing words in each of the following 
sta^ments aboQt fabri^ted cots of beef: 

a. Some packers divide the full loin into three cuts: 
sirloin butt, , aiid butt 

* tenderloin. 

b. . The portion of the square chuck remaining after 

splitting in half is thp 

(ihouider). yv^; 
c THi^ is- one half of 

the fine' rib square chack. , 
d. The blade chuck is packed pne in a box with the 



4-4. Cuttliif DUftrtiRii B«twteii Vml and Mature 



A^ICcn f rbm matt^^^^ beef in structure and cut* 
ting procedures. These are covered in this section to 
the degree you need to know them for your job. 



026. Associate vari<9us types of meat with appropriate 
related duurictcriatica. 



Listed below are the five m^or cutting differences 
existing between veal and mature Beef: 

whole sides. Mature beef has been separattsd into 
forequarter and hihdquarter tHsJforc receiyihg. 

b. A beef hindquarter contains the iast (i3th) rib, ' 
but we separate a veal side behind the last .rib. All 

ribs remain on the fojd^^ 

c. Notice the greater size in mature beef (areas 3, 
4, and 5^ flg. 4-3} than in veal (areks 3 and f , fig. 4-73). 



The areas of veal are^prckessed ihtb^^b^^ 
bone chops and itoast. The corresponding areas of 
beef yield blade And arxn roasts .and steaks. In veal 
Jhc^ areas are ^Ued ^^oii^cfer. but in in^ beef 
they are called c^wcfc-Jftib chops are cut from veal 
rib; whereas mature becTyields rib steaks and roasts. 

^ in the veal leg, area, 12, figure 4-73, nptice^that 
you cut completely through the round bone just below 
l^e lower end ai»dj)ix^ 

two major cuts are nuule from this part (area 3, the 
round and area 4, the sirloiii tip). In veal, only o^e 
major cut is made. 

_ e. One final difference: Area 13 (veal hindshahk, 
fig. 4-73) is one major cut, Avhile tte same beef area is 
two cuts (area 1, shank and 2, heel of round, fig. 4-3). . 



Exercfatt (026): 

1. Match each of the types of meat given in column B 
with its related^ppropriate characteristics of meat, 
found in column A, by writing each numbered 
type (column B) beside its corriraponding lettered 
characteristic (column A). NOTE: Each item in 
column B may be used more than once. 



Chafpcttjistici_ 

. ft. Recdyed as a whole side. : 
. b. Rib chips.. 
: c. Blsde rouu: 

. d. Fofequsfter received se|>&rated. 
. e. Rib rdasti^ ' - - ^ 

, f. Rbuiid area cbnsutiius single 

tiii(|or cut. 
- g* Sirloin uj>^imoyed separately. ^ 
: h. AH ribs on foreqitarter. 



Column B 
types of Meat 
Beef. 
VcaL 



4-5. Procming 

We will consider a number of veal processing steps. 
The next objective ccwcrs separating th hindquarter 
and forequarter and processing the forequarter. 

*^ ^ "~c|^te various st^ps in veal fbcequarter proc- 
* : thi^ir related appropriate tasks. 




Shank 

b. Stiw 

Cticsp fiMV 

b. Ch op .MMy 

StiouidiK Wid« boot dnov^ 

ShotAdiw, itm bbni chofn 

B^lflk«t ' 

b. Stiw __/ 
c- GhopiM«Y_ 
d. QrduftdvMl 




Rib-rib chofM 
Brmt 

i. Pdcl»t v«al roMt 
b. BMiti 

d. Brillin« 
«. Ground VmI 

Lbin^oiH diopi 

Flaifik^around »«i 

SlHoiii-di^orroMt^ 

Rump, bdnad and roit«d 



i. Catlvts 
b. Rdilt 
e. batlati * 

Shank 

i. Staw 

b. OibpsuiV 

c Groynd vaal 



Figuro 4-74 Side orvMl. 




ttr. In this 

.sepmtton prpcedare^ Hnt you most place the veal 
oh Ihc prq>aration table, meat - side dbwn^ as 
shown to fifure_^74. Then trim any ^ii^olored sur- 
faces, rcmbve the kidney knob and spihal cord, and 
^nder. Cut throti^ the mjgt behind jhe 13th 
rib, leaving -aii ribs on the foreqciarter,- then saw 
through the backbone, as showii m figure *4-7S. 



Figure 4-75. Separating hindqiiarter froni forequaiter. 




Figure 4-76. Marking off rib from shoulder ^ 




Fonquaittr. Fbr^th^ tqreQua 
rising Steps discussed next, refer- to 



Pfpct 
ising i 
through 4-88. 

figuit 4*76. First, count from the ntck e^ 
between the sixth and seventh ribs, 
mark petieirates thr<aigh the meat to th< 





V 



Sepurajmg rib and naveifrom shotilder and breasr. 
This is shown in figure 4-77« Now turn the fdrequarter 
Ai^^i ^^^S !^J^ Jl^ ^ I'Lilde, s^p^^ it by 
cutting between the sixth and -the seventh ribs. 



Figure 4-77. Separaiing,nb.and4iavel from shouldec and breast.- 





Figurt '4>7S. Removini (oreihank and breaii from ihooldpr. 





Fiture '4-^. Merchandising foreslunk and breail. 



Removing the foreskdnk and hreasj from ^houider. 
This is shown in figure 4-78. Locate here the joint 
where the armbbhe jbines the fpraharUc and mark 1 / 2 
ihch^bri the shoulder sidc^Se sure to mark o/f parallel 
to the back and then sepa^rate it. I^tice that filufe 
4-79 shows you different Ways to merchandise the fore- 
shahk and brisket. These arc as follows: 

a. As shank, whole (upper teft-hahd corner, fig. 
4-79). _ ^ ^ 

fe. As shank, cut for stew (left side, sfccond from 
top. fig. 4-79). . 

c. Ai veal stcw, boneless (lower left-hand comer, 
fig; 4-79). . ' • 

i Usiiig the large knuckle portion of the shank for 
a soup bone. 

e As grout^a veal for meat loaf. 

/. As grpuhd Vcar. 

g. As ^tties^ ,- 

As brewt^ whole for stuffing (tut a pocket m 
the breast before merchandising). 

t .As breast for stewing (cut into small pieces ap- 
pro7(Imately 1 inch wide).. 




Figure 4-M. Removing three-rib comer frdm shbuider. 



' Biemovi^ jii^^ ts showti fh fig. 

4-80 and involves the fpllbwing ' _ __ 

a._ L(>catt thc-b|adeb6i« (^otitage tod mark ap- 
proximately t/2 inch on ^he shoulder side. 

J, ejut pariUci to the biUA through the first three 

rib OBCi^ ^ ' _ __ > ' 

c. Gut paralici to and between thc thirii and f purth 
ril» lb the firit Uhe^f the cm to remove, the chops 
proc^sikt from the iremaWng shoulder wilf have bet- 
ter eye app^ with theihrec^b^ . 

d. Ptpa»s the tlutc-rib- corner into riblets^for stew- 
ing or braisHig, or bbhe the tiieat for grinding. 



61 



ERIC 




Fifurt 441. Cytdnf snnboiit eiiopt and nmu. 



_ JPultjhg w^m^ is shown in rigiire * 

4-81 and involves the following: 

a. Cut chops from th^ armbohe side down to, but 

not including, the large Jcnucklebdirip^ _ 

V b. Trim any excess fat and bone and remove any 

bone diUt, 

Cot the knuckle portion into chops or roasts. Be 
sure to trim the knucklebone and any excess fat bcforf 
merchiuKlising. ' 

d. The arm portion of the shoulder may also be mer- 
chandised as roasts. 




Cutting bl&b piops md roasts. .This is shown m 
, rigurr4-82 and involves the foUowing: . 
a. Remove Jmy exoesi chine bone from the^maih- 
ing portion of the shoulder. ' _ 

^ b. Cut chops orjrbaits perp^ndioular to tl^ back tor 
the depCHiit of tet^d gland in tjie neck. < ^ z^, 
c. Trim^ny cx^ss fat and remove any bone^ust" 

from thjc dM>ps^^^ : ^ 

( d. The shoulder may also be boned and processed 
into boneless roast " 



Figure 4-S2. Cuttilig blade cKopt s](id rcMUts. 




' Separating breast Jrorn ribs and processing breast. 
This process involves the foUowingi 
, a. Mark 4 inches Trom the chine (^ne on the small 
end, cut parallel to the back^ and separate the breast 
from jthe ribs, as shbwn in fpure 



^\p^xt 4-83. Separattnf breast from ribi. - 
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Cut the breast into three pieces of uniform size, 
as shown in figure 4-84. 



Figure 4^. Cutting brfaSt into three pieces of uniform size. ^ 




Figure 4^7. Removing chine bone from ribt. 



% Processing rib chops. Remove the chine bone frorp 

ribs, as shown in figure 4-87. But see figure 4^88 for 
processed rib chops with any excess fat and all bone 
^ dust remov^. 





jFigure 4-88: Procesiing rib chopt. 
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ExerciM (027>. 



I. Match each of the processing steps ^ven in column 
B with 'its relate appropriate task, found in coiunm 
A,^ by writing each numbered step (column B) be- 
side its cormpondihg^ lettered task (column A). 
NOTE: Each item in column B may be used only 



once. 



Cokimn A 

. a: Cut behind t^ch rib. 
. b. Cut between sixth lad 

sevehtM ribs, 
. c. Serrate where the iiih- 

boM joiu fbrnhank. 
. d. Cut__ down to large 

knucklebone.. _ 
, e. Mark 4 inches from 

chine bone: 



Column B 

Frpc^ssirtg Steps 

Se[»ntins_nb_and_nayel 
from shoulder and breast. 
Cutting armbotie chops 
and fbasu: 

Removing foreshkiik and 
bmst from shoulder. 
Separating hindquarter 
from_forequaiter. 
Separating breast from 
ribs. 



028. Asiodate various steps in veal hindquarter proc- 
essing with their appropriate tasks. 



Hihdciuartin- Proce^ yo^ process the veal 

hindquarter follow figures 4-89 through 4-96. 




Hfure 4-S9. Marking for removing ilahk. 




Figure Removing flank. 



^.1 



Removing Jlank: This is shown in figures 4-89^ and 
4-90, is done this way: _ 

a. Lay the hindquarter on the preparation table, 
with the skin side down. 

b. Mark 4 inches from the chine bone on the loin 
end. 

c. Cut through the cod fat to the^natural scam. 

d Follow the contour of the round (knuckle side) to 
the lower flank. 

e. Cut in a straight line to the 4^inch mark to re- 
move. 

_ / Remove ariy^ membrane from the inside of the 
flank and merchandise this as stew or ground. 



a. 
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Sepmrating rump tolnJrom Jeg. This is s*iown 
in figure 4-91. To do tnit, mark 1 inch from the ai^ch 
(rump) bone, cut parallel to the aitch bone, and 
separate them. 



Figure 4-91. Scpirmtmg rump and loiii from leg. 




Figure 4-92. Proccuing veal cutleu. 




Figure 4-93. Processing back portion of leg. 




Figure 4-94. Separating loin, sirloin, and rump. 



ffocessmg veal cu//e/i. This is shown in figure 
4-92 andjsjlone as follows: 

a. Slice cutlets of desired thickness until the heavy 
deposit of flu in the center of the leg is reached 

b. Trim any excess fat and dark or dry areas and 
remove all bone dust^ 
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ftocwssing-bnck portion of leg. This is shown in 
ginirc 4-93. To process the back portiop of leg (center 
top of fig. 4-93) proceed as follows: 

a. Remove the shankbone (top right, fig. 4-93) at 
the stifle joint. j 

h. Saw off the targe portion of the legbone at the 
stifle joint. 

c. Fold the heel liicat int og he area where the por- 
tion of the legbone was retn^^d. 

d. Tic this up with roast cpill. 

ei Merchandise this as a semiboneless roast. 

Top jeft in, figure 4-93 can be seen the leg roast, 
semiboneless, and tied. In the bottom left of this 
figure yj>u can see ^puhd veal and ycal patties, (bot- 
tom, second from left, fig. 4-93): The back portion of 
the leg may also be processed ^nd merchandised as 
cu^d steaks (bottom, second from right, fig. 4-93) or 
boneless veal stew (bottom right, fig. 4-93). 

Separating loin, sirloin, and rump. This is shown in 
figure_4-94 To separate, dp this: 

a. Remt)yc the loin front the sirloin at the hipbone. 

6. Separate the sirloin by cutting 1 inch from the 
ball end of the aitch bone and parallel with the loin 
end. ^ 

c. Merchandise the rump as bone-in or boneless 
roast. 
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■ -] - ■ - 
Frocessmg loin. This is showri in figure 4-95. To do 
this, remove nhe chine bone, process the Ibin into 
chops or roasts, trim any excess fai» and remove all 
bone dust. 



Figure 4-95. Processing loin chops. 




Proceiiing sirloin. This is shown in figure 4^96. 
Cut chops or roasts into desired Ihickncss and remove 
any excess bones from the chops (bottom left, fig. 
4-95). Trim any excess fat and remove all bone dust. 



sing sirlbiw chbps^ 



Guts Processed From Veil Carcass. Notice the cuts 
processed from a veal carcass shown in figure 4-97. 




A. of veil 

B. Veal cutlets (round steak) 

C. Veal kidney 

: P . Stew, bpn el ejs ' 

teg roast, semiboneless 

F. Rurrip roast 

G. Sirjoin roa?l>^ 
H: Sirloin chap 

l> Loin of veal 

J. Loin chop . . 

4C. Breast 1ttJhH»l)-4<wJluf^ 

L. Breast (navel} for stew 
r»^?urc 4-^7 Cuts processed from a side ot vcai. 



M. Rib of veil 

N. Rib chop - 

O. Arrribbhe roiast 

P. Veal cubed steak 

Q. Arrribdhe chop 

R. Blade and neck portion of shoulder 

S. Blade roast 

T. Blade chop 

U. Shanic, whole 

V. Breast (brisket) for staffing 

W. Veal patties 

X: Breast (brisket) for stew 
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ExdrcfiMi (OlS): 

^' *??i^f th«_^^5al Hwdquarters processing 

\ steps given in coiamn B with iu related appro- 
priate task, fduhd in cplumh A, by ^¥nting each 
nimibered|tep (column B) beside its corresponding 
lettered jmk (column A). NOTE: Each item in 
column B inay be used only once. 



Column A 
Tasfa 

. a. Mark 4 Inches (torn 
chine boHe ori loin endi 

. b. Cut pinllcl to aitch 
bode. 

. c. Cut 1 inch from ball end 
bone. 

. d. Remove excess bones 
from chops or rossu. 



- Coiunin S 
- ^ocessing Steps 
i: Separating Idtii, sirloiii, 
and rump. 

^ ?f ?9***y'S 'MoJn chops. 

Re™o_ving. nank, 
4. Separating. . rump and 

loin from leg. 



TAILBONE 



1 



BACK $ONE 



HECK BONE — 



— LOWER HIMCX 
SHANKBONES 



BQEAK JOINT 
HINOSHANKBONE 

STIFLE JOINT 
SHANK KNUCKLE BONE 
KNEECAP 




ARM 
KNUCKLE BONE 



\ ) 

RIB CARTILAGES 
BREASTBONE 

ELBOW BONE 



SHANK 

KNUCKLE BONES 
BREAK JOINT 

FORE_ 

SHANKBONES 

LOWER FORE 
SHANKBCfriES 



Figure 4-98, Skcleial chart of side of lamb. 
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4-6. Cuttinf Differences Between Lamb and Beef 

. As jri_l>ccf and ycal, there arc particulaf cutting 
procedures that apply only tojamb. These are taken 
up> here. 



029. Differentiate .between cbnrect and Jncoitiw 
sute«ent3 of cutting differences in processing lamb. 



Exercises (029): 

Identify the statcnicnts about lamb arid beef cutting 
differences in cxcrcisa 1 thrbUgh 3, as cuher true or 
false by placing a T or F in the blanks provided. 

1. You receive beef iri quarters, but/lamb may be 

received iri carcass form; /> 

2: Lamb carcasses are split into indes. 

3. Lamb loin yields lamb chops. 



A lamb skeleton, showa in figure 4-98, is obviously - 
very siaiilar to a beef skeleton; of course, it is iw^^ 
smaller. Another difference between the two is that, 
whereas a lamb hindshank contains '*brcak jbihts," 
beef does riot. i _ _ 

The terras '*hindsaddle'' and '*foresaddle" are used 
to dcscriln: the two basic divisions of lainb carcasses, 
shown in figure 4-99. However, lamb carcasses arc not 
split lengthwise into sfdes. Also, when saddles arc 
niade in lam b, the _t w>o Jof cqUartcrs b r hi ndq uartc rs 
are left joined at th/ backbone. Finally, while lamb 
loin yields chops, beef loin yields steaks. 



%r7. Lamb Processinf 

In discussing the processing of lamb, we will pro- 
cwd iri the following order: ^ 

• Separating t^e forcsaddle from the hindsaddle. 

• Processing forcsaddle. 

• Processing hindsaddle. 



030. Indicste whetber selected statements correctly 
reflect lamb procMsing procedure. If a statement is 
invalid, correct it. 




A. HindsaddJe 

B. Fortsaddie 

Figure 4-99. Rindsaddle and foresaddie. 




Figiir^ 4-tOD. Scpaintihg hindsaddle from forcsaddle; 




Separating the Foresaddie From Hindsaddle. This 
jis shown iri figure 4-100. Jb perform this 
' first remove kidneys and trim any dark surfaces from 

the ne^ area. Then cut behind ^the 13th rib, leaving 

all ofthe ribs on the forcsaddle. 



Processing Foresaddie. As you study the prbcessirig 
of lamb foresaddie, fcfcf tb figures 4-101 through 
4-111. 

Figure Begin b^ scparatijlg the ribs ^^^^^ 

the shoulder between the sixth and the seventh ribs 
(counting from the neqk end). 



Figure 4-101. Separating ribs from shoulder. 
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Figure First, saw through the backbone of 

the rib (rack) section, leaving equal amount of back- 
bone on each side. 



Figure 4-IOZ Procostng rib section. 





' i 03, Here, mcasurc;4 inches from the chine 
bone and cut parallel to the blick of the rib to remove 
the breast. :^ 



Figure ^103. Removing breasc from ribs: 
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Fiffdre 4-105^ The rib (top of figure) may be mcr- 
chai^dised in any of these wa^^^ 

a. As french lamb chops (second from top^ fig. 
4-105). To prepare, cut chops iii between each rib 
and rcteoyc the meat and nicmbranc approximately 
1 inch from the end of the rib bone. 

b. As rib chops ^second from bottom and bottom, 
fig. 4-105), For this, cut chops into the d^ircd thick- 
ness and remove excess fat and bone dust. Remove 
the lamb fell for fetter eye appeal rib chops 
may also be processed from the rib section. 



Figure 4-105. Mcrchahdisiiig the Hb scctibo: 




^ Figure 4-106* Remove the neck, slice it into uni- 
form cuts» and merchandise it as stew or boneless 
ground Iamb. ^ 



Ftfure 4-106. iUniovUic flectc. 




Ftgure 4rl07 'Sp\\i shbuldcrs through the center of 
backbone, leaving an equal amount of backbone on 
each shoulder. 



Figore 4-107: Splitting shoulden. 
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Figuit 4-108: Removing shsnk and breut from shoulder. 



Figure 4-108. ftcmovc the shank and brisket from 
the shoulder, then proceed as fpilows: 

a Locate the joint where the armbone joins the 
fore shankbonc. - 

b. leisure I J 2 inch frorh the joint ph the shoulder 
side and mafk. • . 

c. Cut parallel to the back to remove thest cuts. 

^ Mock ductk-prcparcd from^ the top portibti if a 
lamb shoulder. To obtain IfiS; *^lJt^ shoulder 
b;^*nioving the top from the rib-and-neck portion. 
fJcxti remove meat from around the joint end of the 
shank, just above the bitakioint, to make the billjind 
mouth. Remove any surphis fat. Now moid the meat 
into the dj»irc4 shape and'«o:ure it V^th stxiall wooden 
skewers. Sew it up Wlth_r<MUt cord, then remove the 
skewers. Carve 'the wings on the side. Use half cran- 
bNerrics for eyes and a strip of beef for the to^^^^ 
Beef caniMige may be shaped itito a fan and used for 
the tail. 




Figure 4-109. Removing two-rib comer from shoulder. 




Processing and merchandising lamb, shoulder. 



Figure 4-l&St To remove the two-rib comer from the 
shoulder, propecd in this way: 

0. Lck:ate the bladebone cartilage, measure 1/2 
inch on the shoulder side, and mark. 

Z?. Cut from this tnark through the first two ribs, 
parallel with the back.:' 

c. Cut parallel to and between the rib bones to 
remove. 

Process the two-rib comer into stew. 



Figure 4-110. Process the lamb shoulder into these 
cuts: ' 

a. As shoulder roast, bone-in (top left, fig. 4-1 10). 
Cut two or three chbpis from each side of the shbuidcr 
and merchandise the remainder of the shoulder for 
roast. 

b. As blade choj)s [left and second^ 

torn, fig. 4- lib). Trim any fat and remove all bone 
dust from the chops. Blade chops are identified by 
the bladebone and the color and texture of the meat: 
a As armbone chops (right and second from right, 
bottom, fig. 4-1 10). Trim any J^cess fat an^ t^i^oyc all 
bpnc dust from the chops. Armbone chops are identi- 
fied^^ the round armbone and the color ahcf texture 
offl||meat^ 

d. As shoulder roast, boneless (top right, fig. 4- 

1 10). To jjrcparc this^ cut a^ 

>• Remove the shoulder from the rib, back, and 
neck bones by followingahe contour of bones. 
PtilJ the backstrap from the shouldert 
•* Open the shouWer front the sides only, cutting 
meat from the bladcbbhcs IL^J^ arm-bohes. 

• Roll andf tie this up with roast cord. 

• Merchandise boneless roasts in various 
weights. 
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Figure 4>11X Septermting lotn.from leg. 



' Pro^^iinc Hindsaddle. To process the hindsaddlc, 
follow figures 4-112 thrpugh_4-12l. 

rigureJ'IJ2, Separate the^loin and leg; then pro- 
ceed in this way: ^ - i 

fl. Locate the hipbone. 

b. Cut immediately in front of the hipbone on the 
loin end. 




Figure 4*1 13. Protesting loin; 



Figure 4' iJ 3. To process the loi|i*^af folio ws: 
a. Splitjhe loin. Icavini art equaUnrti0UJ^l of back- 
bone on ettch side. ' * r^ti*^ i;^^^ ^ . 

8. Measure 4 inches from the phine ^o|je and re-\ 
move any excess flank by cutting parallel^ w^^. the 
backbone. :^ . y # " ' 
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Figure 4-ii4. the 
rd^t BpP of this Qgui 
ihis figure)^ (.pin chopi 
and the color, texture. 



an may be merchandised as 
^) or loin cfiops (bottom 3 of 
are identif!^ by the T-bone 
id size of muscle. Trim any 



excess fat, remove all bone dust from choj)s, M 
chandise them by varying the number of chops per 
package. 




s 



Figuri 4-114, Merchandising loin. 




Figure 4-115. Splitting lep: 



Frdcosinf Legs. To process; these split the icgs 
thrpugh the center of the backbone, as shown in figure 
4-115. Trim the tailbdnc from the legs, as shown in 
Tigure 4-i 16. Remove the excessiat^nd flank from the 
legs, as shown in figure 4-117. Saw off the [qwcr 
shankbone, approximately i inch above the break 
Joint, as shown in figure 4-118. \ 



So 
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Ftgiiiv 4-1 16i Trimmiai tsflboAe from lep. 



7f 




Ftguie 4-1 17. Removing excess fat and flank from legs.' 




Figure 4-1 19. Merchandising leg of lamb, whole. 
r 
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Figure 4'ii9, Merchandise the whole leg of ^mb in 
th(W^ ways: _____ _ - 

a. As American leg (left, fig. 4-119). To do thifcT 
you must: - 

• Remove the shankbone at t^e stift^:^^tn^. 
leaving the shank meat attached to the (eg. 

' i l=^old thf "Shank meat into the naturai seam 
that is exposed when separating the shank- 
bone and spcurc the meat into place. 

• Saw through the backbpnc every 1/2 inch to 
make carving easier. 

• Remove any excess fat. 

b. As French leg (right, fig; 4-1 19).' To do this 
you must: 

• Removejhe meat from the shankbbhc agproxi-' 
matcly 2 inches above the break joint and 

• scrape the bone free of meat. 

• Saw through the backbone every half inch for 
easier carving. 

• Remove tli^e excess i^at. 
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Figure 4'126. The. fcfe may be halved into the. 
fdUowing: . 

a. Leg half (left, fig; 4-120). For this; cut the leg in' 
half by cutting pirillel tathe aitch bone. It is usually 
priced higher^ than_sirloin half. 

*. Sirlobhalf (right, fig. 4-120). For this chops M 
be removed to roluce the s^ize of the le|^ ^S^l^y^ 
cut into chops or boned, rolled, and tied for roast. 



Fifuiti 4-120: Merdw^fliiiitttet of Umb. halvei. 



\ 



Cim Pfbco^ From Lamb Carcast. For the re- 
tail cuts processed from a lamb carcass study figure 
4-121. . • ■ 




} 



A, Saddl* (two joinvd tOQitfi«r) 

B. AmiffeMi lig 

D. Bofiiliti f Hank miit 

i- k^ wi^iyHpin chops removed , 

E; ^5lrioin chofM 

G. rhinchli^ ^ 

H. Loin, untrimmed 

I. (.dihr trimftfid 

J. pbubli kidney loin chops 

k. Kidneys 

L. Double loin chop 

M. Loin chop 



N. RlbfriCk) 

O. Riblets 

R. Breast 

P9^^«_rih chops 

H. Bib chops 

S. Crown roast 

T. TriarKie _ 

ti. Mocic dock 

y. Boneleis shoulder roast 
yy. Armbone chops 

^ X. Blade chops 

Y. Foreshink 

Z. Neck and neck sikses 



Figure 4-121. Cuts processed from carcass oi lamb. 



\ i^MPI*^^ whether of nbgihe sttit^Jii^^ i 

; ^ j^, •y^ ^ ' ^S^^ I^ 9j^c5. laxnb prd^SQfa pr by 
i ^4-" ^ '^^^ a T or F, y/hKhi^er is 0p\u^Mt, in the 

^^^^^^^ * provided. If a statement is irtvaikr.^^orTect it. 

" 1- Separate the fdresaddlc from the hindsaddle 

fei ^'l^ behind the 13th rib, leaving all -ribs on the 

hindsaddle^ 6 
Jl 



i 



2. Separate the shjm^ be- 
tween the sixtii an^ seventh ribs. 
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7,' Remove the backstrap from the shoulder for 
boneless roast. 



'- 8, To separate loin from the leg, cut immediately 

behind the hipbone. 



9, bamb legs may be merchandised whole, half, 
or as sirloin cut into chops. 



3. French lamb chops are piroccsSSBtl from the, ; 
loin. . 



4, The shoulder must "be split at the backbone 



before processing. 



5. Mock duck is received from the top portion of 
a shoulder. 



4-8. Pork Processinf. 

The wholesale pork items rccciyed_iri the commis- 
saries that mtist be processed are hams, loins, bacon, 
and salt pork. Wi^will discus? thc^processin^ pro- . 
cedures for each of tnfee in turii, beginning with hams; 



031. Given variow iSUips tn the processtnf of hmmu^ 
identify the weight range of hmm for each such step. 



We will divide our jdiscussron of hams into (a) those 
6. Before cutting retail cuts fro^ the shoulder, under twelve pounds and (b) those twclv^pounds and 
remove the three-rib comer. over. 



' ft 
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Hmam Un^ ^ twelve Pwade. Hams weigiutig 
twelve pbundt and under are ioi4/eiiher as half or a 
^^oL^Jijuns.^^ in half, cutting parallel with 

the aitch bone (fig. 4-122, picture A). Remove the 
bbiie tip on theend of the butt portion for better wrap- 
ping (fig. 4-122, picture B). 



Figure 4-122. Processing Kam int^^^ves. 



V 
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Ftgore 4-123. PteUfninary haim cuts. 



HaM twelve T6111M& ud Oyer* Ptdoess larger 
hams into ihdiNddMal cuts- to dto tbS- observe figure 
iPl23 Si we proceed. First, pierce the area of the 
icnackie bone with the kMcJo Ij^tc^ t^^ 
the center of the haia to remove the sbank pbrtidh (pic- 
ture A, fig. 4nl23). Remove shank portion at this inark 
by cutting parallel to the aitch boiie. (picture B, fig. 
4^ I23j. Remove the heel portion from the bone side of 
thejhank (picture C, fig. 4-123). Now refer to figure 
4-124. Herc» slice the heel portion into breakfast 



• Figure 4-124. Further ham cuti. 

slices^inin off any excess fat, and (mt the remmn^ 
of hock into s(»soning pieces (picture A, fig. 4-1^4JJ 
Cut center slices down to the, aitch bpiie ^f the bu« 
portion (picture B, fig, 4-124). Center ham shces 
*are the most choice ham cut. Next, pla(» the renam- 
ing butt portion face down and remove the aitch bone 
portion (picture C. fig. 4-124); Cut the aitch bone por- 
tion into smaU seasoning pieces. Cut the cushion por- 
tion into breakfast slices (fij, 4-125). For final prepara- 
tion, trim off any excess fat. ' . 
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ExmiWJM^ 03l Sjuppiy ra 

For exercises 1 through 5, give ihc*cdrreci size range mehts'wout pork loin processing. 

pf ten* to'whtch each of the processing steps cited \:_ V:^ - : J 

pertains: : Pork Loin Processing ; toins may be processed and 

^ merchandised in a variety of ways, dc^ 

^ * -gTOpmer preference. For 4«amplc,_ the entire loin 

'WKK processed into chops and merchandised as 

• "^^^y, Scllwhdlc^ _ _ center cut, and rib.chbps. In addiiibh, the 

— \ — Remove heei^portion« _ Ibin^^may be processed to pr.cjflucc roasts and country 

C^JJt cusWon^ slices. style ribs along with ccntci^u^ chops, or, the loin may 

4. M[j^chandisc as half hims. be bonbd and rtier^andifi^ ^y boneless loin roast 

5. Remove the Jhmi^ U^pn the butt portion for and spajreribs. First, we witt' discuss processing the 

better Wfapctii^lf v# full loin into chops. ^ i^- 




Figure 4-125. Slicing breakfast slices^ 



S 





Figure 4-126. Pork chops properly prepared. 



Cehteh end, and rib chops. The size of the pork 
loin and customer pfeference governs the thickneslbf 
^^he chops. Loins ^weighing 8 to 12 pounds are cut 
inib chops 1/2 inch thicjc, and chops frbrh loins in 
the 12 to 16 pound weight range are processed 3/8 
inch thick. Pork t:hbps for stuffing are cut 1 to 2'/^ 
inches thick^Iri figure 4«t26 arc shdwfi^thc propcfly 
processed chops. i3a^tfiejeft are end-cut;^ center — 
center cut; and oh the right, rib cho^s. Center cut 
chops are the ^ost desirabie of the three. Package 
chops provide a variety for customers (two or more 
chops per package). . 
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Figure 4;\J7, Removirig rib KCtlQllit; 
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Remove the nb scc- 
eiid of the loin, shown ^ 



Roasrs mid country Ji 
tion seven ribs from the 

figiire 4-127^ To merchandise ijie rib section as tone- 
in roast, make a cut approximately halfway drown, 
across, aiid through the rib bones for cas^^ 
To prepare boneless rib roast, remove the blade be 
and upper layers of £at from two rib ends. Place the 
tf b boneless j)iec« togett^^^^^ 9"^^^*^^ V*^ 
them^ The finished boneless rib roast is shown iii 
figure 4-128. The rib bones are merchandised as back- 
ribs. J _ _: ^ _ _ : < _ 

Remove the loin end: 5 ihc|jB|{rom the tip of the 
idih en^"^ Jhown^ in figure Saw through* the 

ehtne-iki hip bone for ea^ carving, but do hot 
jcmove them. (Sec fig. 4-13a%Mer<Jhairaise the idin 

end as sirloin iroast. ^ • . 

Countfy style ribs are prepared by gutting through 
the length bfjthc rijt chd_ diagonally* rcrhqvingf'the 
blade bone, ^orc between the ribs: The ribs can be ' 

seen in figure 4-131. . 

^ The remainiiig^center cut portion of tiic loin may^be 
cut into chops, borte-in roasts ok boneless roast. Thca^.. 
roasts are p^pared by using the same method in pre-, 
paring rib roast: ^ \_ _ ■ 

.Boneless roast of^iacJ^hs^ Froin this final mcthoMtl 
of processing Ibi^f^ ydU_ wiU w boneless roffits » 
and baciu4bs^Remov< the Wni^erloin from the inside 
the loin. Thcii rcmbveISM meat ff]>tn the bones by 
fdllowirg the contQur of bones, as seen in figure 
4-132, Cut the bjogefes ibin in half to pjiakluce two 
Sm*cs of equal l<L4iyi-i_Pi$<^_Pi^ of boneless 
pork h)in on the preparation table, fat side down, and 
placecihe pork tehderloin bi|tl^ boneless Ibjii lengt^ 
wise. Pla^ the s^<^_ Half ^f the loin on top^ fat 
side up and tic approTutnately I inch apart. Merchan- 
dise this roiil^hplc j)f cut into roasU of various sizes^ 
To obtain backribs; separate the rib bones from the 
backbone, as shown^in figure '^133"^crcKandisc^ 
backribs whole or^itfth^ the rios at two or three 
rib imervals for-jSoiVidual seryings^his as shewn 
infigi*re4-13*;^- ' 



£xerclses [03^: * 
^Provide the mrbsing word or words in exercises J^* 

through 5: : _ ^ ^'^ 

\, Cut poik.ioins Weighing 12 pounds into chops 
.^— inches t^ck. 



ito: 



I ^B«{y tQto cl^ps 3 / 8 .indi th ick. 
l^tHerib section from the pork loin _ 
ribs^frdj^ end of the pork loin. ^ 

Remove the^^^ti 4^:— ^ ^^^^^^ 

from the i 
When process 
across and th; 




bon^ In rib Yoast, ^ cut is made 
the rib bones to make 



Figure 4-129. Removing ioiffcfMi. 



033. Uit the processing pr^^ednres for slab bacon and^ 
salt pork. ' ^ ^ > 



r 
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Slab Bicoii. J^con may be received jn the c^om^^^ 
sary meat department sliced and prepackaged or in 
slab form. Slab bacon may be cut into one or t^o 
pbimd pieces for display or sliced and displayed m 
oiie-jpouitd_packai«. 

^idt Pork. Salt pork is obtained rrbm the belly sec- 
xion of a hog. Salt pork may be received prepackaged 
or in biilk. Bulk salt pork is also processed in pie 
>^ sliced for display. Prooessed pack 
should not weigh more than 1 .pouc 



ExcrdMs (033): 

1. State the processing procedures for slab bacon and 
salt pork. 




2. Place t for true or F for false b^ide each of the 
foiiowing statements about salt pork> 
a. Salt pork is obtained from the sides and belly 
section of a hog. 



b; When it is reccived,^ salt pork is either pre- 
packaged or in bulk form. 




c. Once pr^fijjigdt packa^ of salt pork should 
never wioj^^itibre than 1 pound. 



4-9, Birbccuiiig Meat and Pbultry , 

Weare concenied v^th^one last function in the pre- 
paration of meats. This function is ktibwn as **bar- 
becuii|g mnt and poultry. In sequence we will discuss 

ng n cx u ' . 

ent required. 

<iates. ^ f * 

ght range chickens, 

• j^odimig and i)plding: temperatures. 

• Displaying. " . ^ 




bctwem selected tr&e or false state* 
ibiiill cdliceriiifig barbcciiliig tnM and potiltry. 



Eqtdpinem Reqfilred. Th^ mi^ellaneous 
accessories for the barbecuing and displaying of items^ , 
^ are purchased as commissary operating supples. 
These include such iteins as pl astic of foil lined bags, 
wrap d^^psers, pliofilm, bas^^^r cleaning brushes, 
heat tKmbmeters, sauc^,^^ubhing, cleaners, 
aerpsob silicone, food release, aliufiihum foil pahs. 



)«|l9flMtts. ^ 

Accoimtabiil^ Barbecue items 
bility of the meat department 
counted for as regular meat items. 



mar 



the rcsponsi- 
{er and are ac- 
lerefore, caution 




Figare 4-13^ Separating rib bones from backbone* 



¥\i^^\y^- Cutting rib section Into individual servingi: 



, _ _ __ __ ; ■ f * _ 

must be osed to-assure that raw product costs lare 
fully ^bvered. Each barbecue item sold _st|inds d^^ 
its j>wn merit, and jos^ are not absorbed by other 
items in the-meat department.. 

Kcf^i^ Tinie of CbkkiiM. Barbecu^^^ have 
a self &e of only 2 days. On the second day, they arc 
sold chilled, and after thc^ohd day, they are dis- 
carded. -_L _ __ i o 

Code bsto. All barbecued itenos arejjfoe^ or coded 
to insure freshiiMiL Use d^er^htcoldim ties to iden- 
tifyjteniif E^ckagra eich <te]^ v o 

Weifbt Rantf of Clikkeiia« Use only chickens 
withuyl^ t^o to t^ range and make 

ceit^b^hey are thoroughiy-Xooked. - ^ 

Cooking and Hbldtei Tmjmtti^ 
that chickens are copked thorou^y,^a aMnimuin in- 
ternal temperature of 165° Fahrenheit i^ust be 
reached. In -^b^iniing J^br^ miiilfiium internal 
temperatxire mrat be 183°. The hoidlng warmer mi^t 
maintain M internai temperattire for barbecued ltetns 
of at least -150° Fahrenheit. : . --\ 

bkpfaiyint. to preclude unsanitary conditions ani 
eiUiaiioe eye appeal, topla£ barbecued items i^ 
throttgll^MliiMrir^^c ^8^- 



Silrivni Bo^^ 
Throughout this chapter, we have referred to bbniiig 
and triiiftnihg. In this seaiohj w^ will agam^lk about 
these tasks and also about bones and tat nb<>^^tioh. 





eXieioses 1 througji & a^jeither tnie or fal^ 
stl^qsents by pladng aT or F in the blanks provided: 
^ — ^— i; Salt a^ pepper Siay be purqtescMl as bpera- 

i,tifm- wpj>U«Tbr bar 
— ^ 2. tSss^ of barbecued items'sold m^y be ab- 
soHmmI by -tsaising the prices of other, meat 
, , items^ \ - 
- ' 3. Barbecued ifcms are discarded after the 
third day. _ 

. i F^differentjcbiored ties , to identify ifciis 



5. 



eaci 

Chickens 
between 2 to 
The ihtcrnai tej 
a minimum of 




barbecuing should weij^ 
nds each. 

ratui^yrfeooking pork is 




035. Differentiate between a seri« of correct and , 
Incbirect statmenta to follow 

in salvaging bon^ fat, and trimming^. 



Beef trimmingau trim all meat from bones before 
dis^rdihg. Meat left bB bbhcs results Jn_ higher prjccs 
for citftomeri. Diswd any d^k exposed trimmings. 
Under no circumstahces should ground becf^^^ 
as a salva^ outlet for dark trimmings. Be careful of 
fat i^ ground meats. Too njuch fat in ground meat is ' ^ 
not; attcactivc and will result ^ custbmcr co mplaints 
ahd^^to a loss to tja^ enstomwft ' - ^-^ * • 

fi^^idpition'of Bbncs and Fat Much bf aj^eefjpar- 
caS consists of bon^ and fat. Some bone will W left 
on retail cuts of m#t. We have»^ hbwever,- hopes, fat, 
ted dark outsiM trimmih^ which J«^_-nbt u^blc. 
Aa:brdiiSlj^, the m^t depairtfaent dispose of 
the? items: Your lotol Defeiia« Pro^|y^I5ispQsal / 
bfFKx '^wU^obtfih acb^^^^ 

fat^ They are stored in containers, under refngematibh, 
unS picked up by the cbntracipr^Tb jn^^^ • 
d^irable odors a%d spread of go^flij, jhe containers 
must be washed and sanitized tr^uehtiy. Fbr the 
^me reasons pickiips by tte jx^nt^cto^ 
fitquently. Items turned over to the contractor are 
listed on A* Form 129 (prepared m tripUcate). The 
cpntractbr br hjs representative %\iaa ttie forms and 
retains the third copy^ The original and du{H6»tc is 
fbrM^Fded to the ybucher and cbhtrdVc^^ 
pbs|dgfi|ntitics en's monthly basis. each opcrating- 
gam%^-ioss test, the abstract is subtotaled^. 
quahtities tiirhed bver to the contractor are priced, 
extended, and W pcrccntJ^^ t^^ value is:,^tcr«i .?h_ 
the inventory as f sale from the mMt-dcpaitmenp 

If a contract iter bon« and far is Jiot possible, 
these items arc disposed 6f by sanitary-fill personnel, f- 



1. 



. ExcrdMi (035): 

Identify cacti siateineiit iii exercises 1 thrbugh S as 
true or fft^e by pLKUila of F in the blanks provided, 
i. Use ail trimminp for groand meat or stew. 

^^2. Sanitize cohtaihers used for bones and fat 

' frequently. 



K^^^f possible, a contract is made for the sale of 

bones and fat 
^- AF Form 129 is prepared iii duplicate for all 

bones and fat sold. 
. 5, Ail of the value of the items released to the 

contractor is credited to ^he meat department. 



4- 
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Dcesfii 



YOU HAVE LEARNED t 
proo^oresjbr processing' 
Now you arc the payoff. Custoi 
neat, dean, Jmd sanita^ 
proper P&cka|png and dis^y^jqpcccl 
key and filial reason for meat p|^j 
in packing Jnd pricing meat ite! 
and preparing ttiem. ' 

You must learn the equipment and supplies that arc 
necd<^--\jmpping film, packagingUrays,.- wrapping 
machines and stations,^ scales, and scaling devices. Iii 
this chapter, you will fiiui all of the information you 
need to prepuce attractive packages. 



5-L- Packag^C Supplies ' ' . 

The supplies rcq^uinsd arc clear or styrofilm meat 
trays a^ PVC films^roUs ohly. 



036* vSkVg 9to^t storage of wrappbg film, and 
indicate appropriate site Irayt and r^p|)>injg_fil_ni 
needed to tray and wrap selected retail cuts of meat. 



■ Wrapiteg, njin* Figure 3^ t lists the rog^c^and 
machiril' sctting,^foc each size tray, to be used with 
autoiuftic wrapping macjhqiw. Rlm^is a p^^ 
prpdua which require special storage and handling. 

S^orai^ the following guHlcHiies are used f6r 
storage of film: ^ _ ; > 

a. Store film in original containers until ready 
to use. ' 

b. Do hot stick rqy st<Kfk tubes onyrhd^ 

c. bo not stack roll stock cai^bnybvcr 50 inches 

high. ' r- - r 

Co/fiA/ronj/or 5?orm|r yi^. Ideal^^nditions for 
storing film-are as follows: -l * __ ' 

0. Store film in a diy pli^ notjofegc 
of temperature, humidity, and diry sjanlight. : 

b: Relative humidity for sibrii^ttik stock should 
be from 35 to 50 percent and packages from 50 to 65 
pcrccnt-_ _ 

c. Temperatures for storing all types of film should 
bc.65*» F to IS"" F. 



iH^ SHeing Retail Meai^uts 

oj^^|^fer:4>Pto IS an elastic type film and i^ 
uncoated. It requires sealing at ft temj^rature asjow 
pbMibte. Because; of elasticity, ihc amount of 

re wraps are minimized. _ 5 

M^t Packaglii^ Trays; Figure 5-2 l<jj|p^arious^TO 
cuts with the appropriate siz^t^mys. For instance, 
tray model 2-S, which is Siiichwjong, 5'/4 inchesdecp, 
is used for porterhouse, rib steak, T-bone steak, etc: " 



ncipi^^ and 
nd Roit. 
ice tneatin 
must ieariv 
This is thc_^ 
ascafefui 
u are in cutting 



Exercises (036): ^ ^ 

1. identify each of the following statements as cither 

true or false. .1: _ - i., 

. a. Stock roli stock tubes on end. 

b. Rclatiyc humidity for storings bulk stock 

should be from 50 to 65 pcrceist. 
-- c. Temperaturcsior storing film should/hot 
go below 75° F 
- 2^ lMn| figures 5-1 and 5-2 as necessary indteit^ 
rapp^^riate size tray and film needed td^Hj^yV 
wrap each of thcrmeat cuts listed below. 



Meal Cuts 
A- Top .round fteak 

b. Chuck: rout 

c. &ib steak 

d: Tripe - : 
Chop Sucy 



7>ay S3ze 



ntm Si ze 



< » 




5-1 Wrappings PHdni^ ami Displayliii ^^^^ 

In tjiis section, w wia talk about wrappi^T^iid. 
scaling systems used in meat departments. We wil^ also 
discuss proper display and rotatioh methods that 
enhance sales of detail cuti^ 



037. Identify varioin packaging procedures and 
associate seiected characteristics with thlir^rclated, 
appropriMe type of sciling system. 



Packagtffg Merchandise. To package meao proper- 
ly, definite procedures, equipment, and trainings are: 
required. It cannot be ovmmph^ how essent&l;, 
proper wrap mng jy to the patron. Proper tightly scaled 
package enmuKc bloom and cause the product to 
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a: Trayi: 

1 



10-S 



!7-S 



flit pAefcag«.......«^.,« 

R^t bulk paekaftf^;. ....... 

Flat pnelc&f^. .....^J. 

Fan pBcli^ largg item...:........ 

FUt pttckiie, fulipaek or shingled. 
Flit piek|^.... 

FUtpi^ff.. 

B^y^bii^ek...........^....... 

FUt paekAfv... 

^^ng ^ek.. 

FUit ptt ^ jmyz 7 L :_■ _ _ 

FuU pick X'' thick it4^ 

-dPIat paelULf*^............. 

Over K" thick item 

Fist package H" thick item....... 

Flat pockagc 

fiat package.... 



-_- 



i 



f 


1 1 


12 


12 


11 


1 1 


12 


12 


U 


14 


16 
12 


16 

"12 


14 


14 


14 


14 


10 


16 


16 


16 


18 


IS 


14 


14 


16 


16 


18 


18 


11 


11 


12 


12 



Figure 5*-l. Film roll size and machine sdfting fo^ cut. 



Model 
No. 



L W_ D 
(in inches) 



Usage 



:Trays: 


i 


z 


6 z 


i 




8 


,.z 




i 




8 


z 




1 


S.^. ....... 


10 


z. 




1 


......... 




z. 




H 



4-8... 
jkS... 

io-s.. 
la-s.. 
is-8 

17- 



-■^ } -• - - _ ---- ■' _ — -- --_ __ — - _ " 

Chop Sua^Fj Ground Bulk Sauoage, Harh for S^osoriirig, 

Hoeio, Small RpoB^ _ - ; 

Sh6ri RfM^ Tbnj;ues» Pdrk^'Heorio, Whole Frym, Chicken Wings, Beet 

Btwr, _ - - . -_- 

Qrmisd Beef^ Beef SMurii^Tripai^ Pork Feet, Chicken Necks ai^ Backs, 
>^,^|lm^BrMsti, Oat Vp^ Trywn, Chiekai Lap and Thighs. 
'Bte^Roaali^ ' ^ . ^ . * _ _ - 

CiWj^^^V^i^m^^ Rb^Stwk, T-Bone^t^, @l|be Steak, Rump 
ffjfr*^ ^^tjjn ^^^'^ ^^^^ ChopSj Veal Chops, Veal Stedk, 

VOLV^ F^t Cmp^S^e Bibi^P^k ftosst. Rolled Pork Roast, 
'Srloia^ SiMki Siriote 

' Ccracd Biel, B^Ad.^na^ Pork Steak, Bonelen Chuck 
louse, Bib StMk,i^uok Jteok^ Slrtpin Tip Roast. 

ja, Fot R<Ma^ Full Cut Round Steak, Sirloin 

^aufclJSialSitt S«risa_Sittk, Chuck StcHsk, ^ _ 
Bottom Rottad Stftk, Top Round Steak, Pinbbne Sirloin St^k, Flask 

f Ptt i^ _. _ _ ; _ |, _" 

Fim ClHiargi Round Sti^^ Cut Lwia Swiia Steak, Sirloin Stesk, 
- BoDO In, Whole VaalBr^S. _ Sn^-o... 
Farmed Qround^Bs^^ Succd Lunc^ V 
Short RIba, Ce^||||^Cut BeeT Shank, Veal an^ Lamb^Pattles, Lamb Lbi^i^ 





Figure 5-Z M^Y)ac)cagii 




{■ 



ti 



app&r more attractive arid palatable. Imprbpcr 
wrapped packajgcs are passed over and remafn in the 
case. When cuts of meats have lost their blborii and eye 
appeal, convert thcrii to other products through 
reprbcessihg. 

Principtes. Packaged meats niust represent accu- 
rateiy the quality of the contents of the package. Keej) 
the following principles in mind in the packaging of 
meats: 

a. Select pack^girig supplies which arc ecbnotnical 
in cbst, compatible with the equipment, and which 
require little manpower: 

b. Select ^kaging material that'^btc^^^^ 

arid enhances its appearance until it is prepared for 
consumption: • * 

c. Cut and trim all meat, so that there arc a mini- 
mum bf exposed bones that may break the package. 

^. Tailor packaging to the cut of riieat. 



Automatic H^riqoping jmd 
automatic wrapping syaSfrii 
riiachirie with a built-in s 
automatic weighing 
la^bcler. No initial ovcrw 
The wrapping machine J 
range of sizes: Most 
iriuitipleTilm arbors. TK 
by turning a control to 
desired: , 




pRcit^.\A coriiplctely 
cbrisiits a wrapping 
nnel, a conveyor^ an 
ting scale, and a 
j^cratbr is required, 
ys within a given 
re available with 
required is selected 
ilm from the arbor 



Hmdwrap {automatic weighing and labeling). This 
systcrii cbrisists of a haridwraj) |tatibn cbnn^^^^ 
conveyer tb a shrink tunnel and an automatic scale and 
labcler, as shown in figure 5-3. Hand\yrap statibris 
also have riiulti^ film arbors that hold rolls of film 
of A'afibus sizea?The weighing and computing scale 
and labeler^is fully automatic and bperates in th^samc 
riiaririer as with the automatic wrapping system; 

Handwrap stations. Hand wrap stations^ as sho wri is 
figure 5^, may be cither bf console type J A) or o^^^^ 
tablctbj) tj^pc (B) i^^ station has suspended roUs of 
film, a hot wire cutoff, and a built in hotplate for 
scaling packages. The station nlay be used with either 
the automatic, set^g^tomatic or manual scajj^f 
system: , ' . ::;v^^^:i:'' ■ 

_____ . _ '_L... 
Kl_^a]cs are checked for accuracy, 
^^iisted before each day's operation, 
qiiirc mainteriarice arc not used. Signs 
those needing maintenance or not 
weighing correctly. It is the riiariagcr's res po risibility to 
insure that all scales arc in proper order and 
tb zero balance. He inspects packages at randoni to 
insurei^fect weight and prices. Prior to weighingand 
wrapping meat items, make certain scales are properly 
calibrated to allow for weight of the packaging 
materials used. Three scaling sj^tcms are authorized f 
(1) automatic, (2) semiautomatic, and&(3) manual 
systems. We discuss these next in the order named. 





Figure 5-3. Handwrap station connected by conveyor to shrink tunnel, automatic scale, and labcler. 
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Semiautomatic system: This systen) aJso consists of 
three cbmpohehts: a scale with a^eybbard attach- 
ment, a label prihi|r which is electrically^ jnterfc^fked 
with the keyboard t^d operate as a unit, and a^abej 
activaior. liie keyboflund is used toimdicfttcs-itj^rprice 



Manual system. This ^system likewise consis%.j)f 
three*cofnponents^ prepaid sciite^ labej printer, and 
activator. The scale c<]fntains a di^l which the 
ratbr uses to set the pH<% jsier pbuhd. When i: 
aje-i>;^laoed on the scale it weighs and compiites 
otai pnce of the packagefThe operator isreqatred 
Insert a name plate slug intb the lab^l printer, so that 
the nithe of the item will i^ 
TYst \%b^^SS^SQit hfi^^i^STOard whicil^he operator - 

infoTmaiLon (wAght and 
:^hc scale. The label is then 
third component, the label 



activator: 




uses t0 m 
total price 
maiiuilly placed oii 




^ IVfdntcnintc. Periodic maintenance Is performed 
^. on wrapping machines a minimum of twice annually. 
^ The manufactures calibrate and verify the accuracy 
* "^of fhe scales and tag them to reflect this calibration. 



Exercises 

Match %feh wrapping system given in colu 
with. Its reiated appropriate characteristics, H 
in cblumh A, by writing each numbered 
(cqlumn Vb^^ corresponding ^Icttl 

charactenstics (o^olumn A). NOTE: ^acn*item 
^nfn B rxlay be used more than once. ^ *-7 





A. Cdntblt*typ# 

B. TaMvtop station 

Figure 5-4. Handwrapping stations: 

AWofit^ic systems. One system consists of th 
components: the scale, the label p^rqduccp, 
siabdD/activator. After a slug indtcating the naf 
' rtejtem is inserted and price dials are set, the : 
automatifcaJly weighs, computes, and issues a lajb 
the system i^s c onnjM^cd t b tjic a u tonmtic w^ppi r 
pricing itlachtne^ the scale witl aatomati(&liy place the 
label on each paciCBige. If used in cbhmhciibn with 
hand wrap staUbns, tbe package of m inanually 
plaCMl Oft the lal^r^tivatDr containing the lab^j 
, which results m* the pbel afrixed to outside of the 



Coiumn A _ 
Characteristics 

Consists br a built-in shrink 
tunnel, conveyer, and automatic 
scale. 

Multiple filnv arbors. 
Console or tabletop type. 
Consists Of suspended rolls of 
film, .hot wire cutoff, and built-in 



Cpiumn B 

IVnapping Systems 

l.Autonutic machines. 
Z Har^wrap stations. 



hotptat« 




Why is proper paipica^ing so important? 



The other automatic sjrstem 
system for weighing, compoting, and labeling in one 
compact housing. The actions of both jsysterhs are 
similar kn& obtain the same results. 



Match each characteristic given in cblumh B with 
its related, appj^opriatc type of scaling equipment, 
found in column A, by writing each numbered 
characteristic (column B) beside its corrcs^ 
lettered cquipmcni (column A): NOTE; Each item 
in colamn^B may be used only once. ; 



Calumn a 

Scaling Equipment 

Automatic ^cale. _ _ 
Semiautomatic 3csle. 
Automatic scale in 
cbmpactCorm. 
Manual scale. 



Choraciehstics 

1. Weight ind ibtal price 
manually transposed bri 
keyboard^ 

2. The keyboard is used to set 
the prices pcr pound, 

3. Hbusihg contains weigh- 
ing, cbrhputihg, and labcl- 
inj^equipmeni H one u?|H- 

4. Prepack scale. ■ 

5. Aulornaticaijy weighs, 
computes. prints, and 
issues a label. 



038. Associate selected Items of display efficiency w 
related proper elements bf^ display, and relate the 
procedures for rotation of pieats. 

Display and Rotatlon.^e now come toSs^flriaK 
and one of the most important processing sftps, the 
displayihjg of meal items: Wc^ 11 talk here a^t sofne 
oL|te most desiraBie display fechniquM. V^^ 
discuss^ the importance in rot^ion of me^Jpms. 

Disptav tayour. The most efficient <^ ^B^ layout 
is one in which you can place meal igtq™ 
case- from behind. The |>rocessing drc^| possible, 
slw>u^ be directly behind the display cas^ 
it takes more time and effort to reload t^^^ 
distracts customers. There should be room directly 
under display cases%r temporary st^n^jp-df meat so 
cases can be quickly refilled. A paw^ 
'Similar aid, is used to move mejat froinihcscalc to the 
display case. ' _ 4_ 

Signs for meat displays are not hand pnnted, out 
made with black letSring on a sign making machine. 
Neat signs add to the ^ttractivehcss of ^ar display. 
Commercial signs arc available in a wiSc variety a*d 

should be useW" whenever possible. 

Display arrangements. You will find display cases 
stocked in one of two ways:.(l) grouped by type of 
me^t '(bccf. veal. Iamb, pofk, etc.) or {2).groapcd by 
method of cbbking (roasts, broiling meats, and 
braising meats): A key display feature ^ io kcej? the 
entire -bottodi^the case filled ai all times (the cus- 
tomej[:Iikestofcfcithathe has a wide selection). Durmg 
slaci periods; a single layer is usually enough, bat 
during busy periods items may be stacked two or 
three layers deep: It is best to arrange items by 



t her wise » 
se and also 



types— all beef togctheV, all pork together, etc. 
arrangement aitis cus^otncrs in identifying meat^. 
They arc accustomed^to sc<^ing beef in a ccfrtairi section 
of the case. Then, tod, iheats such as b(fcf and pork- 
contrast in color. Keep contrasts down by using the 
typc-of-meat grouping plan. If it is necessary to 
relocate a certain cut of meat, use appropriate sjgns to 
dy-cct the shopper to the new location. 

Display iighting. Good lighting helps the customer 
to read signs, labels, and prices, and makes the case 
more attractive. What color should the lighting fc? 
When only nuorcsccnt light is used, the soft white- 
natural is preferred, because its peakness tends to 
make "up partly for the lack of incandescent sparkle. 
When fluorescent light is used in, combination with 
iricahdcsceht, deluxe cool white is preferred. 

Rotation of meat. In the delicatessen display case, 
place tray meats in a manner that the oldest cuts are 
nearest the clerk and toward the rear display case. In 
the self-service display j^se, the reverse is true. This 
will provide for proper rotation of processed articles. 
In meat departments with multiple deck display cases, 
use top F5ortion of the display for smoked meats and 
sausage items. All meal items are code dated t^ assure 
that the freshest meat is always available to the 
customer. 



Exercises (038): 

1. Match each proper element of display, given m 
column B, with its related a PPfppria^c *^^^^^^ 
display efficiency, found m column A, by writing 
each numbered display clement (cdlurnn B) beside 
its corresponding lettered item of display emcicncy' 
(colutim A): NOTE: Some of the elements of dis- 
play in column B may not be used at all. 



Column B 

Elements of Display 



Column A 
Display EfJXciency Items 



. b. 



Most cfficiehi display layout. I. Soft whije-naiural. 

Most desirable meat display 2. Temporary storage 

arrangertieht: _ . 

Wbsi desirable display Ughtlng-J^ 



display case. 

3. By n\gihc>d of 
cooking. 

4. Case loads from 
front. 

5. type of meal. 
6: Case loads from 

Behind. 



1 State the proper procedure for rotation of 

processed meatis in self-service type display cases. 
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CHAPTER 6 




M«at bep^rtment Management 



FROMTJilS CHAPTER you will Icarri cffo^ivc 
L^^^'MS^* f^r. ™*^g?incnt of a corrttnis^^ 
department. The four general sxtss we wiii cover are: 
(1) ^uipment^ (2) planning and scheduling, (3) ihspec- 
tibns and evaluation, and (4) tests and pricing pro-' 
cedurci.* 



In this section^ we will djscuss thej^teg 
equipment and ;Qperatmg supplies aut{ 
department. ; Wevwill also examirie 

st but not least, how eAHHKtaAi 

are controlled. 



039*^ Idciftily bj^ category t^e ty^ of ^ili jmient arid > 
state selected operating n^pjies atithor&ed and^ttae 
IbiMl used for pwdiasing them in the conii^ 






Category I Eiqijipiheht. Category I equipment con- 
sists major itra^ eqiiiprrierit, such as display 
cases, auiomatic^wra^pin^ n^Wj^A Srindej^^ and 
baiid^ws. Contracts *for maintenance gnd repair of 
this type of equy^meht may also be .authorized. The 
.9PW*?^J?^y coyer l^i^i^^^^^placm of 
sqw blades, slwpening and reptacemenV of knjyes 
ahcl> plates for gripers, and matntenad^XLand inspec- 
tibn«of s(^ The quantity of cateao^^ equipihent 
thi^^r,bc purchai^ is Uiri^sificatidn 
of the slb^v which is based on the avefage monthly 
safes for (Ke :fctcst 3-mbnth pcri<Sd. Only the actual 
^liM^^SL of CQUjj^ipc iiscd ewffrcichtly 

should be procrasi.-3^ typ« of ecjuipment is nor- 
mally bbtaih^d^'Sylocal procurement^^: 

Category II Eqi^pm^. Category II equipment 
consists of nuscej as paits ami meat 

wrapping stations. ^The commiiwry m^ req^isitidIl 
this type of eqiiipmeht frbih^aS supfd§^0n 
bursable basis, obfau^ it dii^^^ from^ 
Services Admiiiistttrti6n<€^ 
The commissary officer tejf^|H^|ii^^^&f6r 
the quantity of each .itdijji^ |^;^qpa^ 



Operijtthg Suppii^.. It^^ with a unit cb$t of less 
5500.00 that are I^c^uired for the operation of 
the store may be obtained as operating supplied. Jh^ 
items cbruist bf such items as handtbbis, cloning 
supplies, knives and plates for grinders, packagiHg 
trays, and wrapping nims.^ b^ may = 

be obtained from base supply on a reimbursable basis 
br directly from the GS A. 

Fwds for indicated or 

limited, all items j)f categories I and Hj^quipment and 
bperating supplies are purchased with the surcharge 
revolving fund. This includes the cost of equipment, 
certain installation cost, and the cost ot maintenance. 



Ex€fcjte($3^ 

i. Identify ^ach of the foliowing items as belonging 
tb ^ther' category I equipment or to category II 
^ equipment by placing I or .II in the appropriate 
'blanks. 



a. Meat grinder: 

b. Bahdsaw; 

c. . Wrapping station 

d. Display case. • 
e: Pans and racks: 



te the requirement of category I equipment 
rteq^. . :^ 



What incl^iciual is resjR^sible for determining 
the quantity pf category II equipment items to 
purchase? -y 



4: Lot fouti items that may be procured as operatihg* 

sut ^" 



rcun 

fe .G^fiej " 
itlocal 
termining 




to purchase equipment and op-' 
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040. DBtinguish ambrig tnw and, false «^ 

mcnts cdiicertiing the control of equipment arid 

sappiies. 

' Coritrollihg Eqiiipincrit, Final accounting for 
rnerit and supplies is the responsibility of the commis- 
sary officer. But he must have help from the store 
manager arid the meat department manager to make 
the system work: To this end everyone in the store 
msut be careful to turn in required forms that rtflcct 
the actual sujjply arid equipment on hapd; An inven- 
toiy of all types of equipment is taken atleast annually 
and when Xheit is a change Jn commissary office^^ 
A record of this equipment is maintained and is subject ^ 

to auditi ' _ _: 

CbritrolliriJ OjKBWii^^^ 
managers have the responsibility of insuring good 
supply discipline. An operating level should be es 
lished Tor each item, normally not to exceed 30 days 
consumption onGONUS. Since more surcharge funds ^ 
are used for opcratirig supplies than for any other a^^^ 
thbrized category, good supply discipline miist be 
exw;iscd in establishing levels in procuririj, storing, 
and consuming supplies^ The objective' is to have saf- 
ficient quantities on hand while at the same- tiriie 
-avoiding overstockage arfd waste. Operating supplies 
. are iriventdned monthly. * 



Exercises (040): j 

Identify the statements in exercises 1 Ahrough 4 as 
either true or false, chartgirtjg invalid ones so that they 
*.dre true: ' . 
: 1. An inventory of all I types of . equipment \s 

takeri at least annually: 

), I 



,/ 2. A record of equipment on hand is main- 

tairied arid is not subject to audit. 



3; Operating levels of supplies normally should 
not exceed 60 days. 



4. More surchar^ funds are used for operating 
supplies than for any other authorized 
category. I 



6-2, Planning and Scheduling 

One of the supervisor's major duties is that of plan- 
ning arid_ scheduling, which involves organization 
and staffing, meat items authorized, daily assortment 
of items for sale, and meat purchases: 
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041. Differentiate among a series of coitect and in- 
correct stateriients pertaiiiing \q organization and 
stafTlng.:" ' ^ 

Orgahizatibh. The Air Force Commissafy Se^^ 
( AFCOMSj is i cotT^ponent qfihoAiUForce Engineer-, 
ing and Services Agency (AFESA)..The5ommand^^^ 
of AFCOMS has cbmman^d JuHsdic^qn over assigned 
personnel, facilities, property, and fiincis through four 
subordinate geographical region corn ma riders,^ The 
regioris, dcsigriated the Western, Central, Eastern, 
and European regions, exerciise operatiorial coritror 
over the cbriiriiissarie^ withiri their respect iye geO- 
graphjcal areas.- ■ _ - ' ^ ■ ^' ■ 
Compiexes. Each regibri riiay ha^e^qric or more 
. cbmriiissary cbnlplexcs within the gi^gftpphical area. 
If a complex is formed, all functions^3i|)bv.e the store 
o pe rat io ris le ve 1 are c b ris b I id at ed in t h^ cb ni p lex office^ 
TheJrbmmisSary complex officer is responsible to the 
region commander for, the operatiori of all satellite 
stores assigried tq the cqmplex. The satellite store 
ijiariager is responsible to the commissary complex 
officer for operation of the stbre. ;. 

. Commjsswy (singte)/ The commissary officer is 

^responsible ^o the region commander. The stbrp man- 
/ager provides overall guidance for operation of all 
three sUbdepartments (grpcery, meat, and produce^ 
and IS responsible to the cdmniissary bfficer. The 
meat^de partrtieri t manage^ js responsible to the ^tore ' 
manager fbr an efficient meat department operatibri, 
: StaDing. Authorizatioris for staffirig are cb^^^^ 

•in A FM 26-3, Air Porte Manpower Standards. This 
manual provides, personnel authonzatiori guidelines 
for each work center (cbmriiissary) on the basis of 
average , monthly sales volume Jor the coriimissary 
store. The actual nuriiber of persbririel at a particular 

. storeys determirie^ by manpower authorities operating 
under Air Force directivies, on rccommendatibri and 
advice of the coriimissary officer. All department 
mariagers have the responsibility of keeping the com- 
missary officer infomied of additional manpower 
authbrizatibris that rtiay be needed: 

Exercises (041):^ 

Identify exercise stateijients 1 thrbiigh 4 astrue qr fal^: 

1. There are three geographical regions under 

AFCeMS: 

- ^ 7 There may be orie br more cbriiniissary com- 
plexes under each region^ ' 

3: The store manager provides overall guidance 

to all sectibris within the conimissa^ 
4. Manpower authorizations are based on the 
average weekly sales vbluriie of the cbm- 
riiissary store. 

042- Cite selected meat or riicat |>n>(iuct items a^^ 
ized to be stbcked and sold injhe meat department 
and specify certain meat tenderizing processes and 
how to display meat items in the delicatessen. 

91 , .1 
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, MSt and Poultry. Refer to figares 6- 1 and 6-2 fbr 
meat items authorized in the meat department. To 

certain items, 

groccry^itcms arc also listed: Whenever the poss[biljtj^ 
of cashier confusion e>;ists rcf^rding the proper de- 
par^mcm for rccor of a sale, distinctive labels 
or nriaticiags are ased_ for clarification. Note then that 
the items indicated to the extreme right of figures 6-1 
and (hi arc the drily riicat items authorized to be 
shocked and sold in the meat departmcrit. " 

Pretenderued heef. Your commissary may also 
sell pretenderized beef This is beef that has been 
injected with a teridcrizcd substaricc before the animal' 
*5 ^'^"i^^^!^^ X^c tcnderiz[hg action takes place 
when the_mcat reaches^ ^^^^^^ J^i^P^^Jurc whjle 
cobkirig. The three types of processes used for this, 
tehderizinjg, are: (J) papaih-papaya, (2) bromclin- 
pine-appjc, and 93) ficin-figs. Whc of h«ef 

is sold, display signs arc used advising patrons that 
the meat has undergone a tcridcrizirig process and^ if 
known, jhe required cooking^ temperature at which 
the tcndcrizingactioa takes place: On the label of each 
retail cut, the riariic of the tcridcrizirig pr(>Sc 
T^>A Pi^rctese of name brand tenderized beef is not 
: authorized. On orders to DP^C, the meat departmcrit 
must stipulate Ihc type of tenderizing procsess desjred, 
/ Presh fish Prepacka^d fresh fruit is authorized 
to be stocked and sold Under the followirig guidcliries: 

u, Pfocarc fre^h fish^only^from apjjrqv^ so 
Insure tliat these_products are inspected in accordance 
with AFR 163-2, Veterinary Food Tnspectioh and 
that procedures comply- with apj>|icable pdrtibhS of 
AFR J63-8, Controi of Foodbome Disease^ j 

6. Sec that all fish have arrived at the commissary 
' within 24 hbUrs tfter being prCH:csscd. 

F: J^? "9^ ^^^P'^ PI?yLoy^!^ frp??D fish, arid reject 
iteriTiS_which_do :not arrive at the proper temperature: 

d. Keep fish at a temperature of 34*^ F, or lower; 
but do not allow them to freeze. 
. e\ Qo not commingle fish products with meat 
iprcNducts. , ^ • 

_jr R^izc tjiit riieat departmcrit pcrsoririel will 
not perform stcaking,_ filleting, packaging, or bther 
prdc«sirijg of fisfi products: 

g. Destroy fresh fish prcKiucts48 hours after TOcipt. 



f>eiicatesseru A delicatessen section, on a clerk 
service basis, is authorized as a part of the meat de- 
^il™_nivln thi^ "deji'' a variety of rcady-tiOH^t meats 
^TT^^^ P/^4?^^^^J^Jwsi» Note, too, 

that these items are not prepackaged but rather dis- 
played iri Bulk. 



Exercises i 

1. Identify each bf the followirig meat or meat prod- 
^^^^^i.'^^l^^Llo^ted either the grocery 
department or the meat department.* 

: a. Bacon, smoked, §liced-prepfckaged, frozen: 

b. Beef, boneless, chilled. 



. Ci \ Beef liver, 
.d. Shortening, ^11 tyf^ 

: e: Fish, salted, jsmoked or dried (not cahrted). 



2. List the three typels of tenderizing processes 
in pceteriderized beef. 



3. Cbriiplete the following: fresh fish must 
the commissary _| hbUf s after paciiai 



arn>e ^ 



used 



n 



4: How shouj^ meat items be displayed in a delicate^ 
sten section of the meat department? 



043. Provide ^Jecti^d factdre invd^ iii deciding 
amounts and type&jof meat to pj^ce on js^je and 
tiiiquish true from ftJse statements aboui^eanioi 
and itieat types. 



1^ 



Ambiint. Iri <fecidirighp^muchmcat todisplay, iifee 
the main guide you have ff^^v^st sales.^B^ 
past sales, you can^imost pregiet^he amount of sajire 
on any giycri day bf the week br month. Naturally, 
space^ available for display must alsb be cbrisidcrc 

Types of Meat: Factoid jo consideHo dwidjiig 
types of mfeit to purchase and display jre^nsurn|)ti 
dal*, oistbmer preferericc^ religious custorSr^dfida: 
season, and ^yailabnity of the prcdu Only the hi 
est quality meat items consistent With price and ci^ 
tbmcr acceptance ^ould be purchased and sold: 



Exercises (641): [ 
1. State the factors to consider when deciding the 
amounts and types of meat to be placed on sal<;- 



2: Beside each of the following statements write T , 
for true or F for false: ' 

i a. The second most iriipbrtant consideration 

in determining the ambUrit bf riieat tb dis^ 
play js the space available for suchjdispjay.^ 

b. By reviewing past sales, you can almost pre-' 

diet the ariiburit bf sales on ariy giverfday of 
the week pf month. , : 

c. Only the highest quality meat items should 

be purchased and sold. 

d. Cbrisisterit .with customer acceptarice and 

items must be ptirchased and sold: ' 
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ARTICLES 



. > _ MEAT 
GROCERY DEPARTMENT 
SUBSECTION SUBSECTION 



DAIRY PRODUCTS 

, Cheese, bulk, all types— cut and packaged in 



meat deF^nrtment 



MEAT AND MEAT PRODUCTS 



ERIC 



VEAL 

Sid^, and/or ' 



tegehd : 1 . - Frozen— prepackaged 
2. Chilled 



Figure 6-1. location of meat and poultry items. 

.99 



X 



V Bacon, Cahadlah, bulk . . . - . ; ^^^^ • „^ 

Baco^, eaniuiiah, prepackaged . . -^i ' x 

Bacon, smoked, slab ^ ........... ^-^ X2 

Bacon, smoked, lUced, prepackaged » . ^ . ; . . . ...... 

Ham, cooked— cmned or ottserp?^ 

Ham^ unoked, whole ^ • 

>^ Ham, smoked, proceaed * 



.X 
X 
. X 



BEEF AND BEEF PRODUCTS V ^ 

Brains • * * * * X 

Boneiew, chlHe4 of frozen : . ^ • • ^ 

eomed— not canned ^ .... • • ^ 

Dried, sliced— t^ulk • X 

- Hearts • • ^ 

, Kidneys ^ *************** 1 ^ 

I4ver, beet . . . ; . . . . . . . **************** x 

Uver^palf • ^ 

Ox^^ .^^^ • ^ 

Sweettoeads . • • • ' • * x 

Tendertoih .......... v — ••••'*** * ******'*** x 

Tongue, fipesh or smoked (not canned) ^ 

Tripe, bulk ^ 

. Whol^ale ciits r : 

LAMB ' • / X 

Carcasi and whoiiesale market cuts • - • - 



PORK X 
Beffies, diy, salt cured X 

' ^ Boneieasi smoked'butts *********** x 

Boston butts * * ' * * * ! * * ' x 

Fatbacks, dry, salt cured ... ^ 

Hami,<jEridi ....... - - ^ ***!***** ***'*' x 

Loins, bone iii br partiril^boned • X 

Shbulder^, fresh or siadfed, including picnic style 

Spareribs, half she^ 



X 



ARTICLES 



MEAT 

GROeERY DEPARTMENT 
SUBSEeriGN SUBSECTION. 



SHORTENING 

Ail types—packers' prepackage 
AH typra— bulk 



Meatio^, morted 
Rabbit— diessed, dom^tic 



X2 
X2 
X2 
X2 
X2 
X2 



MEAT AND MEAT PRODUCTS (MISCELLANEOUS) 

Ghffi con came^(not canned) ] XI 

Headcheese— any packaging requiring refrigeration XI 

Froj^gs . . . XI 

Lundieon meat— requiring rejcrigeration XI 

' XI 

f.. XI 

je, bologna ...... |. ^ : . . . X 

|e, cwrvetet^dry or softi X 

Sausage, fn^fcfurters . . . . .} X 

Sausage, liver ...X 

Sausage, pork, bulk or links | X^ ^ 

Sausage, salami I X 

Sausage, sarapple 

Sausage, other 

Sausage, aU typies, frozen, p^packaged ^ X 



.>X 



POULTRY 

Chicken, dressed, eviscerai 

Fowl: fryers, roasters^ bi^silers ' XI 

Chicken, ready to cook: . • 

Broilers, capons, fowi^ rbjisters XI 

i Packers, prepackaged— wlidlet or parts . . . . V XI 

pucks and geese— dressed^ ej/iscerated I. ....... XI 

Tpricey--dre!SBed, eviscerated ^. jL .* XI 

fresh 3 X . 




WATER FOODS 
Fish: 

Frozen, prepackaged or riulk ^ . . . X 

&ited, anoked^'^^ (iiot canned) . . . , X 

Sfa^fish^frrafa or frozen . . Xl X2 

OTHER_ 

pi» 

Meat dinners .......... 



X . 

. . . . X . 

Portion pack (brandniame stibaks, chops, patties, etc.) XI 



X2 



Legend: 1. Frozen— prepackage 
2, Chilled I 



Figure 6-Z Location of meat and poultry items — continued. 
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OW. cite selected factors that may affect meat pur- 
chase and d^terenaate between correct and iriccMrrect 
statements about these saifie factors; 



045. Distinguish bemccn triw^ anidi false statements 
concerning catting tests and pricing chj^s. 



Past Purchase. Bycarefuiiy reviewing past records, 
you can easily determine the amount of beef, jpork, 
and lamb purchased in the past^This iriformatidn i 
great gallic in determining present and future re- 
quirements. _ __ „ ' 

Changes iii Bt^ Mission- If the mission of a base 
chan^, the number of base jpcpbnnel may also 
change. Meat purchases are then adj[Ustcd 

PerfonmiKe Stal^rib. Job performance is based 
on pounds of merchandise handlccl per hour and 
quality of processing. When establishing standards 
of j)€rfqrnian(*^ skills of the meatcutters should be 
considered (experienced mcatCutters will, produce 
more than appreritices with limited experience): 

From the above information, you can understand 
how performance standards can also affect meat 
purchases. 



Exercises (044): 

1. State the factors that help determine meat purchasei. 



2. Write T for true or F for false: b^ide each of the 

foliowing statements: 

a. To determine the amount of beef, pork, and 

lamb purchased in the past, review carefully 

past records. 



.b. It is on the pounds of merchandise HSndled 
per hour that job performance is based. 



. c^Jrteat jpUrchases mast be adjusted if the mis- 
sion of a base is changed, bringing with it 
;rcsultant changes in the number of;base per- 
sbhhel needed: ' . ' 



:d: B^ih the quality, of processing and the 
pounds of merchandise handled per hour 
serve as bases for job performance. 



6-3. tests and Pricing Procedures _ _ 

In this section, we will discuss cutting tests, testing 
ground meats for fat percentage, inventories, and 
price adjustments. 



Cutting tests; The prescribed procedure for estab- 
lishing retail prices for processed meats, rtieat products, 
and poultry is to jjredetentiine the average yield for 
each cut in relation to the average weight ofthe whole- 
sale article or carcass, taking into consideration ^t he 
waste, bones, fat, and shrinkage: Shrinkage is a vary- 
ing percentage of unavoidable loss. It is caused by 
normal evaporation of moisture a^nddrain^^^ 
storage^ cutting, display, and rewraps. Therefore, ah 
initial markup of 1 to 2 percent is required to cover 
these losses. 

A F Form. 400, Air Force Form 4j00, Prbces^d Item 
Test (fig. 6-^, is Used to record all cutting tests. The 
description of the wholesale article being tested is 
found in block L In blpck 2,' the weight of the art 
is recorded. In block 3, the pria per pound of the 
article is given, and the cost is recorded in block 4. 
The descriptions of the prb«ssed itcin^^ 
column A. In column B is given the weight of each 
processed item. The percentage of yield rprjqach n^^ 
cut, compared to the weight of ^^^^^ or whole- 

sale cut from which they were processed, is^computed 
and entered in column C. Refer to the first prckxsscd 
item in figure 6-3. Thcfc are 23:70 pounds of beef loin 
sirloin steak. The 23:76 pounds of«teak is divided \^ 
the weight of the wholesale artidc (618 pounds): For 
example, 23 JO 618 = 3:83 percent: -Column D 
lists the price per pound of each item, and the value 
in column E. At this time, cplumjis B, Q, and E are 
totaled and the following information is obtained: 
The total percentage of yield, the total weight bf the 
processed meat items, and^the total value: The total 
value of the processed items compared to the cost bf 
the wholesale article deterimheJ: the profit o^^ 
the cutting test. The prices ofthe processed items are 
then adjusted-to show the 1'/^ to 2 percent Jain to 
cover losses. The adjusted ^ftes are recorded in col- 
umn F.and the new value is given in column G. The 
gain is listed in block 7 and the pcrceritage of gain is 
found in block 8. The shrinkage is obtained by deduct- 
ing the total vyeight of the processed items from the 
weight of the wholesale article, and then recording 
the result in block 5. The weight of the shrinkage 
divided by the weight of the wholesale articl-- gives 
the percentage bf pin pr loss reco^^^^^ 
and 8. X^l<^ commissary officer or store manager must 
then approve the cutting test. 

Frequency. Cutting tests must be conducted at least 
once a month, or when sigmficant changes occur in 
welght*ranges or when the s^tyle or method of cutting 
is changed for merchandising reasons: The results of 
the analysis, of the cutting test dicta|es the necessity 
of other cutting tests". The cbnsistenty of the m^^^ 
cutters in cutting up carcasses will also have a bearing 
on the frequency of tests. 
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PtOCESSEO ITEM TEST 



Beef Carcass USDA Chfcice 



2 Tag WfKjHT f\0 tkt 



618 



.70 



4 ^osffcy tTiM^rv M if 



0CKl<rTiON^«OCfUI0 iT|>* 



WIICNT 

I 



Be«f loin sailoih steak 



Beef loin top sirloin steak 



Beef loin sirl oin steak pin bone 



Beef loin to p lo i n steak 



23 



70 



27 



34 



3.83 



.85 



.58 



.70 



CutatMr 



1.42 



33.65 



1.75 , 



9.22 



1.05 



3.77 



1.81 



7.86 



1.29 



1.59 



.91 



1.61 



30.57 



8.38 



3.27 




_Beftf groundjiot less than 75% lean 



90 



145_ 



M3_ 



i 50 



00 



-99_ 



114.65 



23.47 



99.35 



.68 



.0315 



61.54 



*.57 



512.32 



.69 



62.45 



4.57 



440.97 



C*i BP 



4.01 



16 May 77 



.65 



7 ^ CAIN fC£-4) 

2 I'OM /-^-ce^ 



8.37 



I %-GAM Ot lOU 

g] ^'ce 4*4; 1:90 

Q f4'CB^4p 



riir co(«uCTia it _ 

s/Jack Jones 



Results cbihputed by 
s/R: Abie 



Test approved by 
s/M. Gross ^ 



i to POUMO Dtei MAH 



0 P«2 _S 



2S00 



4iTi 
sooo 



V 
7S00 



13 

14. 

IS 



• 123 

• 3/J 



Figure 6^3. Air Force Form 4O0. 



Consistency. When cohductihg cutting tests it is 
y^P*'^^'^ J^^Ml*^c |a^^ of cutting and trim- 

ming be used to secure average yields of meat cuts. 
A uriifor^Mcim also insures; the patron a true value 
PfP<luct. This technique increases eye appeal 
and creates uniform nioyemcnt. Twts on various car- 
cass weights depend upon weight ranges used, grade,, 
conformation, bone structure, and trim. | " 

/4caimjuto<w^^ results is necessary 

to set up average weights pf resale cuts and can be 
continued indefinitely. Each timelhe figures become 
more valuable as a pricing tool. From accumulated 
cutting jwts, the pci^nt^y^^^ of each cijt can be 
determined. This percentage, when applit^ to a given 
weight of a carcass, side, o^ wholesale cut, indicates 
the average weights of the resale meat cuts. TTie per- 
centage of yield for resale cuts will reipain the same 



as long as the method of cutting is hot changed and 
quality (grades) remain constant: 

Meat types. Gutting tests for alt types of meat, that 
requires proixssing, arc recorded on AF Form 400: 
A separate folder for each tjpe (beef, pork, veal, lamb, 
and ham) is maintained in the mtat de^rtment. Each 
form, is kept for 6 months, 

Special cw/j. Although we must have consistent 
cutting tests, using the same method of cutting as we 
^^y^J^*?*^"S^^ ,Pf^yjdus^^^^ prohibit bur 

occasional deviation for special orders. Meatcutters 
process special thicknws and special cuts for custo- 
, Xpy and other meatcutters will also slice canned 
hams and tenderize jn^t cuts as requested to enhance 
customer service. Freezer orders for sides or quarters 
of beef may be processed on an optional basis, but first 
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f^riority is maintaining the best possible meat selection 
in ihe dispJay cases. C . ^. i 

Ptidn^ CJia^ts. The pricmg g^^^^ 6-4) 
assists the meat department manager in establishing 
rctairprices for processed meat items. Selling prices, 
as hsted on the charts, are merely an example, and 
these arc not to be mtcrprcted as actual prices to be 
used. I^ctermihatipn qf j^^Jlihg prices are the resolts 
of several different factors, sach as patron, demand, 
Variations in yield, and the results of AF Form 603, 
Record of Operatidri. ' _ _ _ y l 

Use of pricing charts does not eliminate the require- 
ments for cutting tests. Mwts are pm 
tvpcs, weight ranges, and grades shown in the pricing 
charts. ' . 



Exerciser (045): 

Identify as tnic or false statements in exercises 1 

through 7: » ' I 

I. In establishing reti^pric^^^^ 

for each retail cut in reijttion to the average 
weight of the whblcsalrataicle must be de- 
tef mined. ' / 

^ 2. AF Form 400, Processed Item Test, is used 

only for carcass beef. i _j 

3. The value of $ach procsesked item listed on 

AF Form 400 is determiried by multiplying 
the weight by price per pound. 

4. The amount of gain js determined by deduct- 
ing the cost of the wholesale item being 
tested tfo/fl-i*!^ ^o^^ P^'^^ssed value: 

5. The percentage of yield for each retail cut 

will always remain the same. 

6. Pricing charts may b€ used instead of catting 

tests: 

J 7. The same method of meatcuttirig remains 

the same for special orders and freezer 
_ >Grders. 



046. Pro vide the JPK«ing infpma^^^ 

selected statements regarding fat percentage testing. 



Fat Percentage tests. To insure that gfound meats 
do not exceed the alldwable fat i^rceritage, fat tests 
are pcri'dnned during each processing: The veterinar- 
ian also performs similar tests periodically to verify 
the cbthmissary tests. _ :i_ 

Aitowabte percenwge of fat: Grouncfbeef with fat 
content ranging from 19 to 25 percent must be labeled 
as "ground beef not lejs than 75 percent jean " This 
labeled ground beef never exceeds 25 percent fat 
content. ^ 

Ground_beef containing 18 percent or less fat (de- 
rived from lean trimmings) is labeled as "Aground 
beef not less than 82 percent lean." _ - _ 

^uiprhent. The fat measuring kit is contained in 
•a carrying case consisting of two funnels, three test 



tubes, a calibrated scale with movable pointer^ two 
cleaning brushes, a power cord with plug; and a heater: 
Operation. A. 2-Quhce sample of ground meat- is 
inserted iiridei- the heating element. The mach^^ 
turned on for a i J-minute interval (the machine rriay 
be unattended durihg this period), and fat js rehdercid 
from the sample. Both a calibrated scale and a movable 
pointer, located next to the test tuly, are used to meas- 
ure the percentage of fat that ^^^^ 
test tube: Aftcrr each testing, wash the funnels, ^est 
tubes, and screen thorougl\ly^ 



Exercises 

Supply the missinfe information in the^ form of the 
correct or or words to complete required statements 
1 through 5 respectively. 
: I. Ground meats are tested for fat content daring each 



3. 



4. 



minutes 



At rib t iriie should ground beef exceed 

percent fat^ ^ J" 

Ground beef from^ lean .trimmings is labeled "ground 

beef riot less than — 'percent lean:" 

Fat testing is accomplished by using a 

ounce sample of ground meat. 
Fat tests are completed in 
after turning the tester on. 



047. Identify signi^ pro- 
cedures followed D) the meat department. « 

Meat bepartme/h Inventory. The purpose of the 
meat departmehi^ inventory is to ^etermirie the exact 
firiaricial coriditidn of t^he meat department: Inven- 
tories are taken semiannually, monthly, semimonthly, 
or if required, bh a riibre frequent sch^^^ 
veritory will assist'in determining consiimption factors 
an^ requirements, and adjusting gains or losses. 

Operating ihstructfons (01). Commissary rhanage- 
ment-pubUsheS a detailed Of for_meat departn^nt 
mven^njfy. The 01 outlines specific procedures Tpr 
meat departmerit employees in conducting the in- 
ventory: - - - ^ 

Semiannual Formal Inventory. A pl^sic^l iriyen- 
tory is takeri^uring February and August of each 
year: AF Form 603 is used for inventory (fig. 6-5). 
The form is bverpriri ted with the^jiorrienclature o^ 
items to facilitate inventory: Commissary manage- 
ment appoints two distinct teanis to perfdmi two 
separate inverttbries arid irisure that ail count differ- 
ences are reconciled. All inventory entries a re recorded 
in ink. j _ 

Inventory procedures. Items processed and pack- 
aged in th^ meat department are inventoried a| the 
feale price iridicated bri each iridiyidualjpad^ 
cate items so ipVentoped as a single Jine entry on the 
inventory form. Fcr exariiple, j3roces^sed riicats— 
S 157.30. These items are not subject to an inventory 
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CARCASS COST PER POUND 




.63 


.64 


.65 


.66 


.67 ^ 
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.69 
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RETAIteUTS 


MINMAX 


MINMAX 


MIN MAX 


MINMAX 


MINMAX 


MINMAX 


MIN MAX 


MIN MAX 


MIN MAX 


MINMAX 


Pdrttrhduse steik 


1. Jo** 1*04 


1 OC 1 ftR 


1 07 1 fi7 

1.J/-1.0/ 


1 00 1 


111 171 
1.41-1. /I 


1 10-1 70 


MR 1 7R 


117 1 77 
|,«»/"l.// 


1 1&*.1 70 


1 Rl^-l A1 
I.DI-I.Ol 


T*bon6 stBak 




1 001 CO 


1 Oil Q1 

1.J1H .01 


1 001 no 


1 1R^I AR 


i 07-1 A7 
1.0/- 1.0/ 


1 00-1 Ml 
1 .08- 1 .08 


1 11-1 71 


1 11-1 70 


1 lR-1 7R 


Sirloin steak 


1 00 i RO 


1 OC 1 

1.40^1. DO 


1 07 1 El 

1.2M.0/ 


1 00 1 RQ 


1 01 1 HI 


1 10 1 ftl 
1 .00- 1 .DO 


1.00-I.OQ 


1 17-1 KJ 
1.0/- 1.0/ 


klS-^i fiO 
noip' 1 .09 


1 71 
hO 1 — 1 . / 1 


Top loin steak 


I.JD-1.DD 


107 1 A7 


100 1 RO 


1i1 171 


1 10 1 70 
1.44-1.70 


MR 1 7R 


117 1 77 


1 10-1 70 
1.08- 1./8 


1 fli 


1 CO 1 00 
l.uJ-I.OO 


flound steak 


1 10 1 10 


1 1K_1 IR 


1 17 Ml 

1.1/-1.4/ 


1 10.1 10 
1.18-1.48 


1 01-1 K1 


1 00-1 RO 
1 .10- 1 .00 


1 0R*1 RR 


1 07^1 67 
1.1/- I.D/ 


1 00-1 RQ 
I. It- 1. 00 


1 11-1 fil 


Top round staak 


1.19-1.49 


t.21"1.51 


1.23-1.53 


12B^1.55 


1.27-1.57 


1.29-1.59 


1.31-1.61 


1.33-1.63 


1.35-) .66 


1.37-1.67 


Bottom round stk 


1 ll-1il 


1 lO^liO 


MR^I iR 


1 17-1 17 
1.1 (-1.1/ 




1 91-1 R1 
1.4 [- 1. PI 


1 51-1 55 


1.40— 1 .OHI 


1 37-1 G7 


i 99-1 59 


Tip steak 


I.I8*1.W 


1 01 1 ei 


1 00 1 CO 

1.23-1.03 


1 OE 1 EE 

1.20-1.00 


107 1 C7 

1.2/-1.0I 


1 ^fi 1 EO 

U8-1.08 


101 1 AI 
l.Ol-l.Ol 


1 00-1 AO 
1.00-1.00 


1 OR-1 AR 
1.00-1.00 


1 17 1 fi7 
I.J/-I1D/ 


Chiiclc KIaHa stsalc 


00~1 10 


* 0R~1 1R 

.00-1.10 


fi7~1 17 
.Of-1.1/ 


IJ8-1J8 


01 1 01 
.81-1^1 


00-1 01 
.80-1.10 


'OR-1 OR 
.80- 1 .10 


Q7-1 07 
.9/1.1/ 


00-1 OQ 


mum 


Chuck 7-bone stk' 


.0/-I.I/ 


.OU-I.IH 


Qi i oi 


00 i 01 


0R~1 OR 


07" 1 07 


00^1 00 
.88-1.18 


1 nt-1 11 


1 ni-i 11 

i.uo 1.00 


1 ns-1 IB 


Cobfl iteak 


in 1^7 


riQ l iifi 
1.19-1.48 


1 Ol 1 CI 

l.ZlH.Ol 


i 00_1 RO 


i OR 1 RR 
1.20-1.00 


107 i fi7 


i 0(Li RQ 
1 .18- 1 .08 


1 11-i fit 


i 11-i fil 
1 .00 1 .00 




Flank steak 


lie i' iic 


111 1 ]ii 
1.17-1.4/ 


1 1A 1 ilfl 

1.18-1.48 


1 01 1 El 

1.21-lJ)lii 


1 00 1 eO 
1.23-1 .03 


1 0R-1^E 
1.20-1.00 


1 07 1 fi7 
l.l/-1.0r 


i OQ-i RO 
1 .18- 1 .08 


i oi«i fil 
1.0]** 1. 01 


i ii-i fii 
1 .OO' 1 .00 


Rib steak 


1 1 1~1 14 


1 10~1 ilO 


1 iC~i 

l.!H.4p 


1 n~i 17 
1.17-1.4/ 


1 101 10 

1.18-1.48 


1 Oi l R1 
Ul-1.01 


1 00 1 RO 
1.10-1.00 


1 OR-1 RR 
I.IO-I.OO 


1 07-1 R7 
I.1/-I.D/ 


1 90^1 RO 


Tnn rniind rndsf 

tup iUUIIU iUO«l 
OUllUin K^UIHJ III 


1.11-1.41 


1.13-1:43 


1.15-1.45 


1.17-147 


1 Ifl 1 iA 

1.18-1.49 


101 1 K1 
1.21;^ 101 


1 001 ti 
1.10-1 .03 


1 0C~1 EE 
I.IO-I.OO 


1 07-^4 R7 
l.l/'*1.0/ 


1 OCl RO 
1.18-1.08 


1.09-1.39 


lpll-1,41 


1.13-1.43 


4-ie 

1.16-1.45 


117-1.47 


1 1A 1-ifl 

1.19-1.48 


1-01 1 CI 

1.21-1.01 


1 00 1 CO 

1.23- 1.03 


1. (£5- 1.00 


1 07 1 R7 
1.2/-1.0/ 


Tin rA'kct 


1.17-1.47 


i iA~ri -*A 

1.19-1.49 


i Ai — i t « 

1.21-1.51 


1 A0~ 4 FO 

1.23-r1.53 


4 fiC 4 tC 

1.25-1 .DD 


4 4 El 

1.2/-1.07 


1 OA 1-£A 

1.28-1.08 


1-01 rfii 
1.31-l.Dl 


1.3J-1.Ih 


1 OR 1 AR 
1.00-1.00 


niU lUnl 


1.09-1.39 


i'ii-i.4i 


1.13-1.43 


i.j5=1.46 


1.17-1.47 


1.19^1.49 


i;2i-i.6t 


1.23-1.53 


1.25-1.56 




Chock blade roast 


.81-1.11 


.83-1.13 


.85-1.15 


.87-1.17 


.89-1.19 


' .91-1.21 


.93-1.23 


.96-1.26 


,97-1.27 


.99-1.29 


Chuck 7-boi)erst 


.89-1.19 


^1-1.21 


.M-1.23 


.95-1.25 


,97-1.27 


.99-1.29 


1.01-1.31 


1.03-1.33 


1,05-1.35 


j.07-1,37 


Chuck arrii roast 


.91-1.21- 


.93-1.23 


.95-1.25 


.97-1.27 


.99-1.29 


1.01-1.31 


1:03-1:33 


1:05-1.35 


1.07-1:37 


1:09-1.39 


Eye roufKl roast 


i.27-1.57 


1.29-1.59 


1.31-1.61 


1.33-1.63 


1.35=1.66 


1.37-1.67 


1.39-1^ 


1.41-1.7r 


1.43-1.73 


1.46-1.75 


Short ri^ 


.61- .91 


.63- .93 


.65- .95 


.67- .97 


.69- .99 


.71-1.01" 


.73-1.03 


.75-1.05' 


.77=1.07 


.79-1.09 


Stew meat 


.91-1.2i 


.93-1.23 


,.95-i.2S 


.97-1.27 


.^-j.29 


j.di-i.3i 


1.03-1.33 


1.06-1.36 


1.07-1.37: 


i.09-1.39 


Ground beef 75% 


.65- .95 


.67- .97 


.69- J 


,7i-i.oi 


.73-i.b3 


.75-1.05 


.77-1.07 


.79-1.09 


.8i-j.ij 


,B3-i.i3 


Ground beef 82% 


.93-1.23 


.95-1.26 


.97-1.27 


, .99-1.29 


1.01-1.31 


1.03-1.33 


1.05-1.35 


1.07-1.37 


1.09-1.39 


1.11-1.41 



Figure R AFCOMS tef pricing clun: 



StCtlOM IN^lNVSNtOAY 



Chraa, Aixiff, lb. 
CHmm , Swias.j lb . 
Bacon, Slab, lb. 
Bacph U_MnJr Slab, lb. 
Ham , Cooked , lb. 
Ham, CcKiked, (sU), lb. 
Eeef Carcan^^ib. 
Ham, Fr#ah, lb. 
-Ham, Frtsb, Shank, lb. 
Ham, Smokid, lb. 
Pork, Boston Butt, lb. 
Veal, Sidif, lb. 
Batf Liver I lb. 
Pork, Loin, lb. 
Procamd Mtati 



18^ 
3 

128 
15 
218 
106 
7845 
240. 
77 
197^ 
38 
228 
18 
500 



.65 

.67 

.60 

.62 

.80, 

,85 

.70 

.53 

.47 

.49 

.49 

.90 

.67 

.77 



12 
2 

76 
9 

174 

90 
5491 

127 
36 
96 
18 

205 
" 12 

385 

500 



1 



•lOUOMT FOtWAtO 



7237 



55 



7237 



55 



55 



Figure 6-5. Record of operation (Section III). 
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price adjustment In the saccceding month. Price Fat. 
sact; and bones which have not been disposed of 
before the inventory at 90 j>erccht of the_establishc^^ 
contract price. This is ind[catcd on the form as a single 
line item entry in the same manner as prescribed for 
processed items. 

Vendor packaged rrierchandi^ is irivcntdricd by 
item at the '^sciiing price in effect on the last day of 
sale pnor to inventory. Invoice costs mast be recouped 
when two or more lots procured at different prices 

^re QO_^^n^j^ _ j 

Items awaiting processing are ihvehtoricc|^at the 

exact invoice cost.. 

Other Ihveritdries. A scrnimqnthlj' invem^ 
taken^n the Saturday closest to the i5th of themonth 
and the last sales day of the calendar month. This 
ihvchtOiry dctcrmihes that the established retail j?riccs 
are not rcsultinjln cxcc^siyc p lo&. Persons 

taking the counts, recording, and making ^tensions 
sign the. inventory forms. Additionally, the meat 
department manager and stdre manager wiil^^ 
attest to the cbrrcctpes|^ of the inventory: Accomplish 
all inventories using AF Form 601 The semimonthly 
inventory may be taken, using dollar iriveritbry pro- 
cedures to the extent feasible. A cdj)j of^^^ 
ts kegt for 6 months. If the inventory results in exces- 
sive gains or at a loss, the commissary officer attaches 
an jxplahatipn and a statement of cbrrectiyc action. 

Record of Opsratidii. After the physical count, 
recording, and extensions the front of AF Form 603 
is completed.^ This is the actual sales record, listing 
the operating gains or Tosses for the meat departmeht. 
Refer to figure 6^ as we di^uss this form. Section I 
lists cash and/ or charge sales for each day of the two 
week period and then totaled. Section II lists the open- 
ing ihvehtbry arid receipts for this period. 

^Section IV. The total ^ales from section I is entered 
in block 1 of section IV^ The total receipts from sectibri 
II is entered in block 2. The total invcmbry is taken 
From the reverse side of the fonn (section iii) and 
entered in block 3: To get the value of the items sold, 
the total invcritory is subtracted from the total re- 
ceipts arid placed in bibck 4^ The gain or loss is the 
difference between block 1 and block 4. The gain or 
loss is listed In block 5. In this case, we see a loss of 
S 14.75. The percentage of loss is fourid by diy'Wing 
the loss by thetbpLi sales. In bl^^ enter the 

cumulative gain or loss for the six month period to 
date. The percentage is listed iri block 8.' : 

A gain or loss of up tb 3 |>er(^rit qf-^les^^^^fo^ 
evaliiatibn period is permitted (evaluation period is 
the period since last inventoiy, usually 15 days). This 
variance is authorized to permit fiexibility while re- 
covering losses or decreasirig gains durmg subseque^ 
evaliiatibn j)eriods. It 4S not an authorization for the 
meat department to operate at a gain or loss. An op- 
erating gain or loss of 0.1 of I percent is authbrized 
on the semiaririual Irivcntbry. Control section perspn- 
ncrt^bulate the resuits^n the AF Form 603 and 
forward the rjreufts to storeiand conaplex management' 
personnel prior to the next duty day, 
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Rework ftle. All losses resulting from da 
deteribriatibn^re supported ironi^the initial markup: 
Normal losses resulting from detcribratibn and items 
processed to other retail saleabli: iteriis are recbfded 
bri AFCOMS Fbnti l(X)K Rewb The commis- 

sary officer or his d^ignated representative initials 
ail mdividual entries excess of $20. The rework tile 
il attached to the-AF Fbrrii 603 fbr the accounting 
fjeribd. i_ _ i 

Pricing M&U Items. Selling prices of processed 
meat items are set at a level to rccoufJ irivbice costs. 
Prices for processed itenis arc based ori cu 
analysis of opcration^_standard commercial prices for 
comparable items, and customer demand. Care is 
cxcrcjscd"'to prevent wide fluctuatibris in sell prices. 
The riieat departmerit manager must obtain^^^ 
frbntthc commissary officer or store manager prior to 
adjusting prices^. 

Facton oh Pricifig Cuts. Based bri the y4tld, the 
foFlbwipg factbrs are considered when establishing the 
price of e^ch cut: 

a. Prevailing commercial prices. 

b. Seasbri'and afjproac^hirig holidays. 

c. Demand for steaks and ground meat. 

d. Demand for roast on holidays. ■ 



Exercises (^47): 

1. List the two types of inventories that are taken in 
the meat department. 



1 When should each of the inventories be performed? 



3. List the method used to inventory processed meats. 



4. Why arc variipces authonzed in the meat depart- 
ment's gains br losses? } 



5: What individual must initial entries iri excess (3^' 
$20 on AFCOMS Form 100 f. Rework File? 



6. List the tactbcs to be considered in pricing retail cuts. 



6-4. Ihjspectidns and Evaluations i 

- One of the sUpHCi^ isbr's jnap 
tibty-bf his department's operation. M this time he 
should receive self-satisfaction of a job well done. He 

100 • ' • V - 



RECORD OF OPERATION 



1 Cfct77 



-LS-OctJZX- 



SALKS RCCORO 



SOU«C£ 



50 



fFrom Lio« J, S»e, /K-Pr«vfo«» import) 



7,567 



Siibs subsection - 5 Dtc 



i,48(2r 



1,396 



12 



Swift & Co - 6 D9€ 



3,547 



144^ 



03 



Sabi subMCtioQ - 7 Doc 



2,890 



WcbNClDAV 



1,179 



29 



Subi ffubMCtibn - 8 D«c 



1,433 



Armour & Co - 11 Dtc 



2,372 



TNUMSDAV 



1,412^ 



89 



Sal» iulm^oQ - 12 Doc 



1,129 



182 



91 



Hormai&Co- 13 Doc 



1,490 



1,13b 



35 



Subs subMction - 14 Doc 



1,119 

__£ 



SATUnOAV 



<;a>h 



1,137 



01 



C«lDit (Turn in^ ««d tranmUw ouO 



17 



00 



WCDMCSOAV 



1,147 



35 



CASH ■ 



1,323 



52 



167 



59 



1,188- 



62 



23,028 



III. 



RESULTS 



THUMSDAV 



1,331 



33 



(Fmm Section 1} 



.159^ 



29 



1,399 



21 



> • TCl^L JN%rKlil TON Y , 



'♦auo- 



423,028 



7;237 



13 



55 



15,775 



15,790 



SATUMDAV 



1.177 < 



82 



S a^iM-^R- U^U- 



iia 



S. PCfVCKNTAOK 



Lofflji0935% For 



6 mflntn -P«rio4 w da:^ 



CRCDIT ^Tum'in «r»<< trmtmfmr out) 



4- 



CUMULATIVC aAlN Oft. LOSS. 



• 34 



15,775 



83 



6 ikonth poripd to date 

CU«««NT ^«mOO TO OATK 



;0i8 



rORM ^RKViOUS aCMTIOM IS OBBOUCTK 



AF '^"'^ 603 



Figure 6^. Record of q(perati^r|. ^ 
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accorapiishes this duty by careful and thorough in- 
spectiohs of all phas^ of the meat department opera- 
tiph. How customer complaints arc resolved arc of the 
utmost importance. 



b. Prior to the time it^is nwded, th^^ 

ment manager plans for preparation of at least 

^ of the daily re- 

' quircmehts. 



0^ List the arMs of ui^ecti^ within the tnea 
9!!!''^i™^^P*"P!^ * SOTM of statements about ; 
most deiMUtment inspectioii^aiid substandard cob* ^ 
ditibhs. 



c. Wcatcuttcrs are 



lb make majof repairs in su^^ 

electrical a pphances or refrigeration equipment. 



Inspections. The meat department manager directs 
the meat department ^jwration, plans for impfoye- 
ments^ and insures that improved methods and pro- 
cedures are placed in effect and followed. For jpropcr 
department operation he must cbhtihubusly inspect 
all pha^ of the operation. Othcr^^ 
detect prooKluns or conditions that need improve- 
ment: Hb duties include inspectingmeat and supplies 
Tor quantity and cohditibrL In addition, he inspects 
the entire meat gro<*«ing j>r^ 
wraj^ng^ pricing»^iui dispb^ing. THaz^ supervisor 
insures that early morning breaking crews break a 
full di|y*s supply of carcass beef into, primal or sub- 
primal oils^fc^ Pf ^^oessing into reuil ci^ts, He piars 
for preparation of at least 56 percent of the daily Hs- 
quinsments prior to the time it is heeded. Preparation 
of this type is csschtiarto insure a co 
of retaii^uts ^ ^Y^J^bie^for display at sdi times. 

Substumbtrd conditions. Whenever you notice pro- 
cedure or conditions that can be imprpvcdy notify 
your superior. |f he thmte jnqr^^ 
he^ will take action to secure more space, additiohal 
tabl«i and cquipmcht, or whatever is necessary to 
make work Mfer #hd rtibre cfficiciSt^ Slay alert to 
P9s*y>*^]l^?*^s^ Your supervisor will rail in special- 
ists, as needed, to a^nrect such conditions as defective 
electrical appli^rtfe, refrigeration c^^ etc. 
Meatctitters arellbt allbw^ to make major it^^^ 
to such equipment. Have your subordinates report 
substandard conditions that your supervisor may 
hot know about 



Exercises (048): 

f. List the areas of iiispcctibh within the meat de- 
partment. 



2. Supply thc missing word or Words for each of the 
following: 

a. For proper bpcratibh the meat dcj)artm^ 

manager must inspect all phases 

^ of the operation. 



049. Supply t lie iifnificMt f acton to be analyzed iii 
evaiiiatiiig the eiw^dyenes^of tl^^^ 
PP^U'^'l and ^ningoBh true from false statements 
about thb bperatibniil effeciivehess. f 



dperatioiB Evaluation. The supervisor evaluates 
the effectiveness of the m»t department bpcratibh by 
ah^l^^ng four factors: customer ^bmjSlaUn^^^ 
tidn charts^ reports^ and accounting records. Each 
has a separate meaning. Aj^ of them combined tell 
how efficiently the department is bperatihg. 



Exercises (049): 

1. List the factors to be analyzed in evaluating effec- 
tiveness of the meat department operation. 



2. Identify by T for true or F for false each of the fol- 
lowing statements related to bpcratibhs evaluation: 

a. The cffcctivchcss bf the rtieat department 

bpcratibn is evaluated by the supervisor, 

b. The factors analyzed in the operations 

evaluation of the meat department have 
little mcahihg except as taken as jijsl^ 

c. An analysis of the four factors confbinwi 

will tell you how efficiently the meat de- 
partment is bperatihg. 

050. Describe the correct procedure to i»e when a 
ctistbiher cbmpliiira andidrntify cbitectand 
statements about resolving customer problens. 



Resolving Cl^omer ProU No problems are^ 
more delicate than that of resolving customer com- 
plaints. What you say and hbw« and ybiir manner 
tbward cusibmers dctcmiirtes whether j^^^ 
customer problems or whether you have a more diffi- 
cult time: According to industrial studies, human 
relations have a greater influence on a persbri/s success 
than any other sin^^lc factor. Some days will be more 
difficult than others, and customers WJll complain. 



Stippdsc bhc says that he got a tdiigh cut of mcat^ 
Shouid .you suggest that the meat was not prepared 
properly? No^ this would likely add fuel to the names. 
Should you defend ^oiirjiieat as *^dnly th^ 
this, too, is likely to further upsetJthe customer and 
put hiih or her on .the dcfehsivc. Probably the best 
solution is td Usten^rcfiJlly to is said and then 
ask how you can serve him/ her now. You will always 
gain by being cbnsidCTatc of people and by listening 
td thcir^ide^ of Jhc story^Thts does not mean that 
supervisors ^-mcatcuttcrs should take abuse and 
ihsulU But very few people w^^^ such abuse 

in the fa^ of courtesy and consideration: I 



E^trdiis (050): 

I. State the correct procedure to use when a customer 
cdmplaihs. 



2: Indicate i)^-eQR: for GORREGT and INCOR. 
for INGORRECT the truth or felsity of each^of 
these s^temenu about the resolving of custonter 
problems: 

a. Accdndirig 4d industrial studies, _human 

relations have a greater influence on a 
' person's success than any other single 
factor^ _ _ 

b. If Tteccssary, meat department person nc I 

shduia J)c prepared to take abase and 
insult silently in order to maintain good 
customer relations. 

c. One thing you might say :to defuse the 

situation when a customer complains is 
that he got a tough cut of meat. * 

d. You should not try to defend your meat 

as **only the very best," because this is 
hkcly Id further Ups^^ t^c^ustdmcr and 
put him or her on the defensive. 

051. State the purpose of the USAF Graduate Evalua- 
Hon Prbfraih. 



fox 

Extent to which acquired skillsare used by recent 
graduates. 

c. Extient to which krid\vledge attained is retained 
by recent graduates: : . 

d. Need to revise the approved specialty training 
standard, ifdrmal or careCT dcvciopmcnt course in 
order to improve training effectiveness and respon- 
siveness to the requirements of the using cdmmands^ 
. Need for further evaluation of training problems 
identified by the evaluation of graduates. 

Exercises (051): , 

I. State th^ purpose of the USAF Graduate Evalua- 
tion Program. 



2. Some of the rollbwihg statements a bdut w^^^ 
deterrnined, using the USAF Graduate Evaluation 
Program as a source, arc valid; some, invalid. 
Write V for thdse VALID arid IV for those IN- 
VALID: . 

a. The extent to vvhich acquired skills are 

used by rcccrit graduates: 



b. The need forfurthcr evaluation of training 
problems Ldcrit[fied by the voluntarily 
submii^d comments of gradijiates. 



c. The abihty df recerit graduates id perform 
their assigned tasks to the level of pro- 
ficiency specified in the applicable training 
standard. 



d. The extenrTo which knowledge attained 
by receht/gradUatcs is used bj' them to in- 
•r novate in solving problems on the job. 



Roubhs for Prb|riin. The Graduate Evaluation 

Program is a major ajd in the quality control of formal e. The need to revise the approved s^ 

and (irccr dcvciopmcnt courses and serves as a source training standard, formal or career devel- 

df irifomiatidri td dctermiric the following: opmcnt course in order to improve tram- 

a. Ability of recent graduates to perform their ing effectiveness arid respdrisiy^ 

assigned tasks to the level of prdficiericy specified iri requirements of the using commantt. 
the applicable training standard: 
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ANSWERS FOR EXERCISES 



obi- 1. F. 

008 -2. T. 

008 -3: F: 

008 t; , 



_ _^ ^ ^ ^ 009-1. Ihicnded purpoie. . 

a A S tUC ^^S dm J ^-fttOt dlu^ 009 . ?. I . MetJii m«h glove; 2. S^Jie^aprons; 3: Hmfd hiu; and 

__i 4, Safety shoes. 

009- 3. Aw*y. 

- T 009 - 6. Guard* and guides, 

g^l* i - 009-7? SiU^eiy Mwiock Awitciwi. 

009- 8: Metai mesh glove, _ 

009 - 9. Fiulcy or exposed; firmly secured; covers. 

009-10. Alarms aiid fire axes. 

009- 11. Legs. 

• • 010-1. 170^. : 

010- 2. Replace, 
010-3. Raw pork or poultry. 
diO - 4. Remove. 

Old '3. Week, 

Old - 6. CuKting boards. 

010-7; Paper. ' 



dl 1 - I. Clcaiilihws aiid grooming; clQi^ing; health. _ 

01 1 - 2. Because ybii roiisi worS in te^H^eraiures of 0^ 30* F. 

0 12 - I . ProccisLng areiu equipnwnt; dMP^ay cas«; »iorap area: 

pettonnel; meat on display food Kandk^ 
012-2. To insure proper receiving lempertiures lor beef and 

ppuliry. 



CHAPTER 2 



006 - i. 



007 - 1. 
007 . Z 
007 . 3. 
(X)7 - 4. 
007 . y 



a. 3. 

b. 4. 

c: 5: 

d. 1. 

I, 1. 

I 1 

g. 6. 

h: 8: 

i. 7. 

J. 1 



Grinder. 

Overhearing.: 

Safety interlock jwuch. 
End slide plate: 
Meat gauge plate. 



CHAPTER 3 



0 i 3 • I. Storage manager: 

013-1 Three. 

di3 - 3. DPSC. 

013-4. 100. 



014 - 1. e: 

014-1 T. 

014-3. F. 

014-4. F 

014-5. T 



013 - 1. PuU: 

015-1 QuAliiy assurance: 

015-3. Dates of pack. 

dl3 - 4. Febil7. 

015-5: Alpha numencaL 

015 - 6. Mar 20: _ 

015-7. 21 days; 15 days: 
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* H * 



jm 

oi6 - 1. 



*. 3. 

fe: 6: 

c. 2. 

d. 1 
c. 1. 

4. 



0!6 • L PbiCcd on ihc outside of the lem^miure box and re- 
corded on the chart5.»Al the beginning and al the end of 
the (Uy. t 



017 - I. 



017- 



017 - 3. 



a. 

b. 
c. 
d: 
e. 



018 - t: 



018 - 2. 



the^typcr of curr, the length of the smoking period; the 
method of |MkckjiVLng,_ 
Vinegar sad salt-water. 



CHAPTER 4 

a. 3. 

b. 2. 
C. 4. 

AfSf five of the foUowi^^g eight: 

a. Loiu- 

b. Spaieribt. 
c Hams. 

d. Boston butts. ^ 

Bicdn. 
f. Shouiders. 
Picnica. 



022 - 1. 
022 -1 
022 - 3: 
022 -4. 
022 -5. 
022 - 1. 
022 - 7. 
022 - 8. 
022 - 9. 



FlaiU: 

Siiiqmjip. 

Bone^in round. 

Heel of roand: 

Sirldiri tip; botibm round: 

Hipbone. 

Eonerhouse. 

Top loin; 

b- 
e. 
d: 
g. 
a. 
f. 
c: 



T. 
T. 



023 - I. 
023 - 2. 

023 - 3. Tf. Change to '*7.' 
023 - 4: F. Delete short ribs. 
tl23 - 5. T. 
023 - '6. a. R. 

b. R. 

c: 

d. R. 
e. 
f: 
S- 

g. R. 

h. R. 



024 . i. 
024- 2. 
024 - 3. 
024 - 4. 
024 - 5. 



h. Fat bsclc: 



i/.2._.: . 

Chuck; shoulder. 
3. 

Blade. 

c. 
a: 

f. 



019 - I: 



020 - l. 



020 - 2. 



b. 
c. 
d. 

e: 
f. 

a. 

b: 
c. 
d. 
e. 
f. 

i- 

a. 

b: 
c. 
d. 
e. 
t. 
% 



021 - l. 



021 - 1 



021 - 3: 



3. 

5: 

4. 

i. 

6; 
2. 

3, 4. 
3. 4. 
6. 
7. 

i. 

5: 

2. 4. 

3. 4, 
I. 6. 

U 2, 8. 

(. 

\. t 3. 
U 2, 3. 
4; 

t. 



5. 7. 



F. Change ali tp excess. 

F: Leave the gland on the tip. 

T. - 
e. F ChMge^above" to ''beldw.'* 
These ar«: (1) measuring 3 inches from the eye on the loin 
end and marking, and (2) Jocaiing^ the natural scam and 
fdlldwing the cdnidur of the round, cutting in a straight 
line 10 the iRnch mark. 
These i/e: 

a. The*fifth iacral vertebra. 

b. The rump knucklebone: 



023 - I. 
023 - t 
023 -3. 
023 - 4. 
023 - 5. 



t. 
T. 
F. 
F. 
a. 
b. 
c. 
d: 



Short loin. 
Artnbdhc chuck. 
Blade chuck. 
Shoulder. 



026 - 


i. 


a. 2. 






b. 1 






c: i. 






,d. i: 






c. i. 






f . 2. 






g. l: 






h. 2. 


027 - 


1. 


a. 4. 






b: 1. 






c. 3. 






d. 1 






c. 5. 


028 - 




a. 3. 






b. 4. 






c- I. 






d: 2: 


029 - 


i. 


F 


029 - 


z 


T. 


029 - 


y 


T. 
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Q3Q . I. 
030 - 2. 
030- 3: 
030 - 4: 
030 - 5. 
03d - 6. 
030 - 7. 

030 - 8. 
630 - 9. 

031 - I. 
031 -2. 
03! - 3. 
b3i -4. 

03 1 - 5. 

032 - !: 
032 - 2. 
032 - 3. 
032 - 4. 

032 - 5. 

033 - I: 



033 - 2. 



F. 
F. 

F: 
T: 

T. 
F. 

t 
F. 
T. 

U^e^-I2 pounds. 
12 pbuhds^hd over 
12 pound* and over. 
Under 12 pounds. 
Undet^i2 pounds. 

n2. 

12; 6. 
Seven. 

Loin eiuiL 

Carving easier. 



036 - I. 

036 - 2. 

037 - I. 

037 - I 

037 - 3. 

038 - I. 
038 - 2. 



039 ' L 



039 - 2. 



Slab bacon is cut into onejor iwo pound pieces, or sliced 
and displayed in one pound packagps. Salt j>qrt is pro- 
cessed in piMles or sliced fbr display in not more than I 
pound packages. 

a. F. 

b. T. 

c. T. 



034 


- 1. 


t: 


034 




F. 


034 


-.3. 


F 


034 


- 4. 


T. 


034 


- 5. 


F. 


034 


-6. 


T. 


035 


- 1. 


F 


035 


- 1 


T. 


035 


- 3. 


T. 


035 


- 4. 


F. 


035 


- 5. 


F 



CHAPTER 5 

F. 
F. 

F _ 

lOS; 14. 

4S or 8S: 14 and 16 for 8S. 
2S; 14: 
2; 14: 
I; 11. 

j. 

I 

2: 



Proper pactca|png enhances bloom and_ causes ihe pro- 
duct to appear more aCtraotive and palatible. 

a. 5. 

b. 2. 

c. 3. 

d. 1. 4. 

a. 6. 

b. 5. 

c I. 

The oldest meat cuts are placed in ihe front of display 
case (nearest the customer). ^ 



039 - 3. 
039 - 4: 

039 - 5. 



CHAPTER 6 . 

a. I. 

b. i. 

c. 11. 

d: i: 

e. 11. __ 
The quantity of category I equipmeni is based on. the 
ciassificatioiL of the store, and is norihally obtained by 

locaiprpcurement. 

The commissary officer. 

Handtools, cleaning supplies, knives _and plates foj 
grinders, packa^ng tfiys, wrapping film. 
Surcharge revolving fund; 



040 ' 1. T 

040-2. F. Delete "not." 

040- 3. F. Change "60^ to -30.' 

040-4: T 

041 - 1. F. 
041 - 2. F. 
041 - 3. T 
041 - 4. F. 



042- 1. 



042- 2. 
042 - 3: 

042 - 4: 

043 - 1. 



043 - Z 



044 - I. 



044 



045 - t. 
045 - 2: 
045 - 3. 
045 - 4. 
045 - 5. 
045 - 6. 

045 - 7. 

046 - 1. 
046 - 2. 
046 - 3. 

046 ' 4. 
04^-5. 

047 - 1. 
047 - 2. 



047 . 3. 
047 - 4. 



a: Grocery: 

b. Meat departmehC: 

c. Meat departmtht.- 
4y department. 

e._ Meat depart merit. 

Papain-papaya, bromelin-pineapple, and ficin-figs. 
24.. . 

In bulk: 



In deciding the ambuhts of meat to display ose past sales 
anjdspace available. Factors to consider iii deciding the 
typ^ of meat to display are consumption data, customer 
preference, religious custom, holidays, season and avail- 
ability of the product.' 
a: E: 

b. T. 

c. F. 
, d. T 

Past purchases: change in base^ mission; and perform- 
ance standards. ^ : ^ 
a: T. 



b. F. 

c. t: 

d. T 

F. 
E 

T: 

T. 
F. 
F. 
F. 

Procesiing. 

23: 

82. 

Two. 

15. 



^ScmiannuiLand semj'nonthly. 

The semiannujil inventory is taken on tl« last workday of 
April ind October of each year. The semimonthly inven- 
tbry is taken orl tfte Saturday closest to the_l5_th_of the 
month and the last sales diy o#fhe calendar month. 
Processed meats are inventoried as a single line entry on 
(he jnyentor^ form. 

To permit nexibility while recovering losses or decreasing 
gains during subsequent evaluation periods, t 
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^ :(>47 - 5.t ' tl:^jqoiitrfisA«r)( officer or tiis designated npresentiuve: 
047^^: 6;* JR^^i^^v^f^^nicrcill pH^, seiuori and approaching 
^ ; HdtkUj^jgilind for steaks and ground meat, and 
'^^'^^'^^fi^^^l^ holidays. 





^Qppli«i, meatciKting, wrapping, pricing, and 

: Not allow«at - 

tiutomor cOmjpUi charts, reports, ''and 

^3 f^'^' accounting records. 
04*^^1- a, T. , ;^ 

. . . b: :E ; ' . / 
'v;^ c. T. ^ ' 

. u - - .— . ff .-- - - - - 

050 Listen carefully to wluk is said and then ajlc how yoo caji 
serve him/ htf nd«. ■ 



050 -Z 



a. COR. .. 
b; incor; 

c. INCOR. 

d. COR. 



051 - 1, . The Graduate Evaluation Program is a majbraid ih_the 
9u*ii^cc)mrql of foi^^ 

andf serves as a source of information to determine gradu- 
ate perfortmnce, the use of acquired skUls and fetension 
of attaijied knowledge by graduates, revision needs to 
imprbyc training jcffcctiyeness and resppnsiyeness to 
using commands' requirements, and the heed for further 
__ _ evaluation of training problems: 

051 - 2: a. V J . V 

b. IV. 

^. IV. - 

e: v: 



f 
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STOP- * 1. MATCH AMSWra S^CT TO THIS E3ERCISE NBIfflER. 
2. OSE IIOHBER 2 PEHCIL ONLI; 

y EXT^SiOM CQOTSE ^S TITgTE 

VbtOME REVIEW E^ei^ 

5115^01 01 ' ^ 
NEATeUTTER 

Car^fuliy read the foiibwlng: ? .V ' > 

1. Gheck the "course," '•volume,** and '♦form"' .numbers from the answer 
sheSt-^ address tab against the_ "VRE answer sheet identification 
number" in .the right-hand'" column of the shipping list. If numbers do 
not mto^, return the answer, sheet and the shipping list to ECI 

' inmediately with a note of exl)lahatipn. 

2. Note that item numbers oh answer sheet are sequential in each 
column. / A __ _ _ : i_ 

3. Use a medilam Jkarp #2 black lead pencil for aarking answer sheet. 

4. Write the ebrrect answer in the margin at the left of the item. 
(When you review Tor the course examination, you cant cover your 
answers with a strip of paper and then cheek your review answers 
against your original choices. ) *^ After you are sure of your answers^^ 
transfer them to the answer sheet. _ If you have to change . aoaw.er 
on the ^wer sheets be sure tlmt the erasure is complete. ^^^^^U^ 
clean eraser. But try to avoid any erasure on the answer sheet itt 
at all possible. 

5. take action to return_entire answer sheet to ECI. _ _ _ . 

6. Keep VoluM Review Exerci3e_book^^ for review and reference.' 

7. If mandatorily enrolled student, process questions or cdmmehts 
through your unit trainer or OJT superviisor . _ If voluhtal^i4ry 
enrolled student, send questions or oomments to ECI bh ECI Form t7 • 

MftlTa ; ; _ ^ ' 

~ Son't use answer sheets other than one furnished specifically for 
each review exercise. . 

2. Don't mark oh the answer sheet except to fill in narking blocks. 
Double marks or excessive narkings which overflew naricing blocks; 

: will register as errors. _ __j 

3. Don't fold, spiiidle/ staple, tape, or mutilate the" answer sheet. 

4. Don't use ink or any aarking other than a #2 black lead pencil. 
NOTK: g roffiB tH P LgA RjmW gBJECTlTE^WBREMCK AHE^ED OH TBE VOtOlffi 

*~ RSTXEH EXERCISE. In paren^ehis after eadft i 

VRE_is the Learning Objective Number where the answer t6_ that* 
iten^ean be lodatedT-_When answering the items on the VRE^ refer 
to^ the Learning Objectivej indicated, by theie Numbers . The VRE 
* results will be sent ^'to you on a postcard which will list the 

actual gRE -items - yoa - misaad . Go to the_yRE booklet and locate 
th e Leaxming Objective Numbers for the items missedu Go to the 
t«t and carefully review the areas covered by these references. 
Review the entire VRE again before you take the closed-book 
(bourse .Examination. 

J . 
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HOTS. <?uesf.d/isVi^? kai>e ^ee/t om:t^fU 



9.^ (006) Which of the following handtools has a wide bevel? 



a.' S^eak knife. c. Handsaw. _ 

b; Bofting knife. d. Batchers stesel. \ 

10. (006) Which of the foiiowing har^ tools will normally get the 
mos t use? 4 ' . ' ' 

" a. Sharperiing Stomis.' c. Boning Hooks. , C 

b; Butchers Steel • Knives. " 

' ■ . ' •■' ^ * 

11. (007) The first step-in operating the handsaw is 'to 

a. turn qh the switch, ' 

b. push the carriage toward the blade; 

.c. just the meat gauge plate; [ 

d.^ VRAace the meat firmly against the gauge plate. 

12. (007) The piece of power^ed equipment that has a sharpening attachment 

is the • ' ^ 



a. meat siicer. c. handsaw. 

b. meat finder. d. ^ meat tenderizer. 

■ ^ 

13. (d08) Equipment used in the meat department should be arranged 

in such a manner as to 

a. process beef first. 

b. utiiize all existing space. 

c. ndJiiinize distance from the lavatory. 

d^ minimize distance between preparation points. 
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(008} The first consideration for deciding ^he ibcatioh of the 
lavatory is the 

ai convenience for customersi 
' convenience for meatc'utter's; 

c. entrance to the meat market. 

d. necessity Tor sufficient airspace between it and the meatrooms. 

« . • 

. . . r -■ - ■ - - , 

15. (009) While operating powered equip^ient do not wear 

a. hard hats. c. saia|ty aprons. 

b. safety shoes. d.;. metal mesh gloves. 

--- ---^ - , ' - ) . ' ■ 

16. (009) When cleaning any jjbwered equipment the first thing to 

do is ^ / 

a. install ground wires... 

b. firmly secure theeiectricai outlet. 

c. check for faulty eieqtricai power cords. 

d. t'^^S.of ^_the power to the equipment or ronove the plug from 
the outlet. 



!?• (010) To maintain proper sanitation iriNthe meat department, the 
mlnlmuffl tem{>erature of water must be 

a^.^1.50^ F. • . • ' c. 170^ F. ' 

b/ 160° F. d. 180° F. - ^ 

18. (010) If l^eavy paper or mats are used oh the processing area 
floors, t^s material must be r«noved and the floors cleaned 

a. daily* c. three times a week. 

b. twice a we^. d. we,ekly. 

'19. (011) To prevent th^ Sfhread of germs, which of the following 
should be performed most frequently? ^ 

a. Going to the dispensary. % 

b. Washing your hands. ^ ' . 

c. Getting plenty of rest , ' . 

d. Changing smocks and aprons:. 

20. (012) The priiary purpose of veterinarian inspections is to 

a. prevent, the spread of germs and infectious diseases. 

b. insure that customers are- sold only the highest quality meats. 

c. maintain high standards of sar^tation for meatcutters. 

d. nuLintain high standards of sanitation for equipment and facilities 

6115 01 01 
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21. (013) When receiving ^eat from the commissary warehouse , whi 
c^y or copies of the AF Form 129 must the inchecker sign?J 



iio 



2U. 



a. Second copy; _ _ _ 

b. First and second copy 

c. First and third copy, 

d. Second and third copy 



22. (013) All carcass meats must be 

a. 4ge graded when received. : : ^ - y 

b. 100 percent weighed when received. ^ 

c. inventoried at weights supplied _by the vendor. 

d. weighed, when received, at the discretion of the commissary 
officer. 

23. (OIU) Which of the following statements reflect proper storage 
procedure? 

a. ' Store beef quarters in front of any beef remaining from previous; 

deliveries. ' -_ _ 

b. Store beef quarters to allow for proper air circulation. 

c. Store frozen chickens on meat hooks. 

d. Stack frozen meat 2 inches from the waii.^ 



(014) Which of the following is not stored on meat hooks? ^ 



a. Poultry. c. Veal. 

b-. Lamb. ^* Beef. 

— « 

25. (015) If a jpackage of bacon had a code date marked Mar 6, what 
type of code date system is being used? 

a. Revised AMI systCTi*^ 

b. Alpha numerical system. ^ 

c. Quality assurance system. 

d. Standard AMI system. - ^ 

26. (015) To insure a reasonable home storage period, almost ail 
fresh chilled pork sausage must be delivered ^ 

a. within 5_days after packaging. ^ 

b. within 10 days after packaging. 

c. within 72 hours after packaging. 

d. within 96 hours after packaging. _ 
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27^ , C0 16) What distance from the floor are thennbineteriS; located in 
refrigerated areas? • - ' 

a. 2 feet. ' ^ 5 feet. ' ' . 

: b. % feet., d. 6 feet. , \ 

• ' •% 

28. (017) What is the appFoxiamte keeping time of^ a frozen beef carcass? 

a. 4 months. c. 8 months. 

6 months. ^ d. TO months. 

29. (018) The presence of a break jbirit is a characteristic in 

a. beef carcass. c. lamb/ carcass. - ' . 

b. veal carcass. d. pork carcass. ' 

30. (018) A type of meat thar has been on the hoof over one year , 

is classified as ^ - 

a. veal. c. mutton. 

b. lamb. - , ^ d. baby beef. 

31- (019) Cattle have 13 ribs which are connected on one end to the 
backbone and on the other end to the . 



a. breastbone. c. neckbbne. 

b. pelvic bone. d. fbreshank bone. 

32. (020) Which of the fbllbwing correctly states the yield fr^ 
the heel of round? y 

a. Ground beef, club steak, and roast i 

b. Ground beef , stew beef, and roast. 

c. Sirloin tip steak, porterhouse steak, T-bbne steak, and tbp 
J loin steak. 

d. /'Swiss I steak ^^^rSast, and ground beef. 

33 • (020) Which Qf the follbwing cbrrectly states the yield frbna 
the neck area? 

a. Grbund beef, stew beef, and: bbneiess roast. 

b. Grbund beef, stew beef, and cube steak^ ^ 

c. Grbund beef, stew beef, and pin bbne steaks. 
* di Shbrt ribs, ground beef, and cube steaks. 
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112. 

'S^i (02V) the flank t5 rmoved from thi hindquarter . • * 

ai ' '3 inches from ey«, on .loin .end..' 

b. 4 inches from /eye; on loin end. 

c; 5 inches from eye, on loin end. 

d. .6 inches from eye, bh Iqin end. 

■ ' ■ -: - - . - -• - -- -- - - ----- ■ 

35. (021) The_'-full loin of a' beisf hindquarter is removed using which 

of the following as pivot poiiits for the .cutting line? 

a. Aitch bone >and rump_taa,cklebone. _^ ^. ^ v ' 

b. Fourth sacral vertebra_^and ramp knucklebone. . V ' ' 

c. Fifth sacral vertebra and rump knucklebone. " • ^ . 

d. Pinbone and rump knucklebone. . . 

36. (0225 the retail cut that has grains running lengthwise is, 

a. flank _ steak . c. round steak. 

b. sirloin tip steak. <1. T-bone steak. 

37. (022) The silver strip is located between the • . , • - , 

a. top arid bottom round. 
^* bottom round. 

c. eye and top round. _ . . : 

d. sirioin tip and bottom rdund. 

_ 

38. (022) Before cutting the short loin of beef into steals remove 
excess flank meat and remove, any tails that exceed 

a. 1/2 inch. * c. 3/4 inch. * ... 

b. 1 inch.' d. 1/4 inch. . - - 

39. (02^) The Wing: section of a beef forequarter is separated from 

the cross-cut section between the ^ . * ^ > 

a. fourth and fifth ribs. 

^b. fifth -and sixth^ribs. .... ^ 

c. S;ixth and seventh ribs. ' ^ 

d. seventh and eight ribs. * 

40. (023) Before processing the beef rib into retail cuts, remove 
the chine bone and trim the 

5^ backbone. c. backstrap. 

b. knuckle bones. d. featherbones. 
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4t, (02^4) To avoid a iarge^bone in the first beef arm. roast, rezfapy'e ^ 
' , 'the 'foreshank from the crosscut section :: : • 

a. one-haif inch above the knuckle^oh the shoulder- side.. 

b. one-i^%alf inch below the taiuckie on the shoulder side. • 
.<5i one inch above the knuctcie on the shoulder side. 

'd. onjB inch below the laiucKle. on the shoulder side. ' • ' 

' - '- • ^ ' * • ' • ."■> '" 

42. (024) The cross 'rib is separated from the. beef , arm between!the 



a-' 

5. 



second and thirds ribs.. c. "fourth and fifth ribs, 

third and fourth ribs. d. fiftl^ and, sixth ribs. 



43, (024) The first cut beef chuck roast is • identif ie'd W the presence 

■ of the ' ' ■ * • • , .- ■ . 

a. blade cartilage. - 5.' seven bone. 

'I?., blade bone. > d. neck bone, - ( 

44. (025) The fat oh fabricated, sub-primal cpts of beef is , normally ,^ 
trimmed down to Xi^ • 

a. one^half itich<* c. one and . one-half inch.y 

b. oh€ inch. ' d.-^ two inches. 

4^. (026) A major difference between vea^ and. beef is that 

a. , veal "is received in quarters while beef is received in whole 

sides. • _ _ _ _ z._ :^ 

b. two najor cUts/are made from the vf^ai_ieg, and one major cut 
is made, from the correspondihg- beef^ area. _ > 

c- the veal hihdquarter is separated behind the last rib. 
d. veal carcass is much longer than beef carcass. 

46. (027) ' In ve^l proces^sing, the chine bone is used as a measuring 
point for separating - 



a. theXthree rib corner. 

b. the breast ^frbm the rib: 

c. the shank friodi the shoulder. 

d. the rib> and naval from the shoulder. 

47. (027) The first step in prdcessing a^ side' of veal is to 

a. process the i^reqUarter. 

b. process the hindqiiarter. 

c. ^separate the rib section- from shoulder . 

d. separate the hindquarter and forequarter. 



1^1 

8 

) 
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HB\ (0285 Tfre flSnk -is removed from the veal hindquarter 

o ■ ■ . ' .:. ^ . • ^ . ^ . . . 

a: Z inches from the cKihe bbrte'T ^ • 

*' b. A inches ^rom the chihS bone. 

' c. js ihchea frbni the chine bone. ' 

k^S inches from the chine bbtie. ^ ' i ' 

i*9T< (026) Veal cufelets, are .prbies^^^^ from the . 

/ \ . ; ■ ■ ■ . . • . • ; . ; r , ■ ■ _ 

f " a. ioin; ;• T /' /. . ./sirloin,; > ' . ': 

b. round..' * * • - ^* riimp. ^ / ' 

50.;, .(029) 'As it pertaias t© lam6 and beef differences^ which of the- 
• fbilowlhg statements is correct?' , 

. ^ V. a. *A break join separates the/ hindsslddle^^'f rem fbr^^addle.. 

► ./ bV. >I:m into aides., ^ ' ; ^ 

, ;. i c^. ' The launb ibin y^eliis ^ \ ' ^ 

• <J^ A beef hiridshahk ha^s i?b;. break joint : 

^5^ . y (Q30) ^^Biefore processing iamb rib, - 

. a; remove the c-hirijB bohe.. ; > 
*b. ranbve the featjief bones., \ ; . 

v; - c.' ibotre the rib bones, . ' ' . " * . 

d; " remove the lamb f^'ll. ' v • . - ^ ' • 

52» . (030) One bf the ways to merchandise lamb neck ijs as 

. a., lamb 3tew. . ' . vc- iamb chops. 

^ b; iamb roast; . « d, mock duck. 

53. (0 30) Mock duck is prepared- from the top portion of a lamb 

a. ^shoulder.' . c. loin. 

. b.; breast. d. rib. 

54. i (O36) Which bf th^fbllowing carving procedures differs between 
fttoerican leg of lamb and French leg of iamb? 

a. . Remove the excess fat. ^ 
i<- :b. Saw thjrough the backbone every 1/2 inch for easier carving; 
" c. Remove the meat from the shankbohe and scrape the bone free . 
of meat. ^ 
d. Merchandise the whole leg of lamb. . 

■ . 9^ 
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55 ^ (031) Onef conimon processing step, for a lO-pound ham is to 

a, cut the ham in half, 

b, cut the cushion into breakTast slices, - 

• c. cut center slices up to the aitch bonei 

d. r«nbve the cushion from the aitch bone portion. 

55. (031) Most hams weighing Sver 12 pounds are 

a . sold whole. 

b. sold halved. 

c. sold halved after slices are r^mbyed. 

d. processed into breakfast slices^ ham hocks , ^..center islices, 
and seasoning pieces. 

57. (032) The type of - pork chops priced higher than the others are:. 

a. end chops. c, blade chops. 

Bi rib chops. d. center-cut chbp^t - 

58. (032) To obtain backribs you must first 

a. separate the rib bones from the backbbhe, 

b. decide to_fore^8P^country style ribs. 

c. cut the ibin iii thirds. 

d. remove ail fa,ti 

59. (033) One similarity in prbcessihg slab bacon arid salt pork is 

that both may be • • ' 

a. sliced and merchandised in bhe br two pound packages. 

b. cut^into_one or_^twb pound pieces fbr display. 

c. sliced and merchandised in one pbuhd packages. 

d. sliced and merchandised in two pbuhd packages. 

6b. (034) Whit is the mir^mum internal temperature for :barbecuing 
pork? 

a. 165^ F. c. 185^ F. 

b. 175^ F. d. 195^ F. " ^ 

- - a* - - - - _ . _ ^ _ _ . _ 

^61. (iJ35) ^s it pertains to beef trimmings, which of the fbllbf^ing 
statements is correct? 

a; Too much fat -in ^bund meat will result in customer complaints. 

b. Dark tri^ings^ should be used in ground meat . 

c. . All of the f^t should be used with g^ meat. _:^v^/ 
' d. One fnch of fat should be left on retail cuts. 

t 
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62. (035) What ia the. preferable method.fbr disposing of unusable 
bonea and fat in the meat department? 

a; Diapdse of them yourself. ' 

b; Contact sanitary fill personnels 

c. Try to obtain a contract to sell them; ^ 

d. Obtain detail personnel to dispose of them. 

63* (O355 Which of tbe_ following states the correct procedure for 
storing wrapping film? 

Stack roll tubes oh end. 

Insure relative humidity of 35 to 50 percent,^ for storing packages. 
Insure temperature between 65^ to 75^ F for storing all types 
of film. __ -. ' 

Store film in a dry place where it will receive direct sunlight. 

64. (036) One characteristic of pliofilm is. chat it 

a. contains ho elasticity. 

b. is coated on one side. 

c. mliat be sealed at a v^ry high temperature. 

d. must be sealed at a very low temperature. 

65. (037) . Handwrap stations • ' 



cannot be used with automatid scales, 
do not have a hot cutoff. ^ 

cannot be used with a manual scaling system. . . 

may be either console type or table top type. 

66. (037) The automatic scale 

a. has a keyboard attachment and_a label pi^inter which are eiectricaiiy 
interlocked to operate as a unit. 

b. automatically weighs f computes, prints, and issues a label 
to the label activator. ' 

c. contains a dial to set the total price. 

d. is a prepack scale. 

67. (038) Which of the fdl^5wing elements is most desirable for meat 
display cases? " ' 



a. A-^front loading case^ 

b. Meat ^ items arranged by group type. 

c. Hand printed display signs. 

d. Soft natural subdued blue lighting. 



a. 
b. 
c • 

d. 



a. 
b. 
c. 
d. 
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68 i (039) An autanatic wrapping machine would be classified as 

ai operating supplies. " c. category 11 equipment, 

b. category I equipment. d. miscellahebus equipment. 

69. (OkQ) Final accounting for equipment and supplies, used in the 
deration 6f the meat department is the responsibility of the 

a. store mmager. c. services officer. 

b. cdi^issary officer. d. meat departinent manager. 

70. (0^1) To whom is each (single) commissary off icer responsible? 

a; the region CGomander. C5. AFCOMS ccmmander. 

b. the complwc officer. d. AFESA commahder. 

^ _ .... _ . 

71. (0^2) Which one_of_the following items is authorized to be sold 
in the meat department? 

a. Prepackaged frozen, sliced bacon. 

b. Prepackaged shortening, 
e. Frozen fish. 

d. Beef liver. 

72. (01*2) Which of the fbiibwing statements cdhcerhihg pretenderized 
beef is correct? 

a. thre^ types of tenderizing processes are used. 

b. Cpminissaries may purchase name brand tenderized beef* 

c. The tenderizing action takes place before the animal is slaughtered. 

d. Commissaries cannot stipulate type of tenderizing process 
desired. 

73. (043) A decision as to the amount and types of meat to display 
would normally be influenced by 

a. holidays. c. weather changes. 

b. past sales. d. ctistomers preference. 

74. (043) Wiat is the most important factor to consider in deciding 
the amount of meat to display? 

a. Holidays. c. Past sales. 

b. Season. d. Religious customs. 
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75. (Okk) Changing the mission of a base could changis the number 
of persbnrtei assigned i Meat purchases should then be 

a. increased; 

b; decreased. 

Q. adjusted accordingly. 

d. reviewed for past requirements. 

j> _ . _ 

76. C0^5) Shrinkage is a variable percentage of unavoidable loss. 

; What percentage of initial markup is required to cover these losses? 

a. 1 1/2 to 2 percent. c. 3 1/2 to 5 percent. 

b. 2 1/2 to 3 percent. d. 4 1/2 to 5 percent. 

77. (045) The maximum percentage of fat allowable in any labeled 
ground beef is 

a. 18 percent. ^ ^ ^ percent. 

b. . 25 percent. d. 35 percent. 

78. (046) How many ounces of ground beef shouid be used in testing 
rdh fat content? 

a. Tvo^ c. Four, 

b* Three. . Six. 

79. (047) What is the maximum percentage of gain or loss authorized ' 
oh semiahhual inventories? 

, ■ - ■ m- • ■ 

a. 2 percent. c. 1/2* of one percent. 

b. 1 percent. d. 0.1 of one piercerit. 

8b.. (048) The two most important reasons for conducting supervisory 
^taspections are to 

a. \cHeck the condition of meats and th? cleanliness of^^^m^^ 

b. correct substandard conditions and evaluate the department's 

ci)eratioh • i i ^_ _ 

C5. check meat processing and control refrigeration tempera turiss. 
d. correct sanitation problems and insure proper wrapping of 

meat. . . 

81. (049) Ail of the fbllowihg shw^d be analyzed in evaluating the 
effectiveness of a meat deparJbMht operation ^o^^pt 

a. prbductibh charts. 

b. customer complaints, 
c * accbuhtihg records . 

d. operating hours of the commissary. 
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(050) *v If a cuatbmep coiiplains that some stew aeat he/she bought 
.;wa3 tough, you would best resolve the problem by 

a. calmly explaining that the coffiBiissary sells only the best 
atew_ meat. - 

b. calmly cutting hew stew sieat for her/him. 

c. asking how you can serve hid/her now. 

d. asking how the meat was cooked. 

(051) Which of the following would be directly affected by the 
OSAF Graduate Evaluation Program? ^ 

a. Promo t ions. 

b. Leave schedules. 

c. Your job performance. 

d. Specialty Training Standards. 



